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TO THE 


FARMERS’ DAUGHTERS OF AMERICA, 


Who take pride in gathering fresh eggs, and are accomplished in the 
art of making sweet yellow butter, and by their energy and 
enterprise stimulate the hardy sons of the soil to 
cultivate the fields, that they may teem with 


golden heads of wheat and waving corn, 
THIS VOLUME IS RESPECTFULLY DEDICATED, 


With the compliments of 


THE AUTHOR. 
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PRESERVED AND COLORED. RANCID BUTTER RESTORED. 


EXPLANATION OF TERMS. 


Compound.—A mass or body formed by the union or mixture of two or 

more substances. A chemical compound is composed of two or 
more bodies united in certain invariable proportions. Thus 49 parts of 
sulphuric acid, and 28 parts of quick lime form sulphate of lime or plaster 
of paris. 

Deodorizing—Depriving of odor. 

Deozygenating—Depriving of oxygen. 

Digest—In chemistry, to soften and prepare or dissolve by heat. 

Diluted—Made thin or weak by adding fluids. 

Endosmosis—Passage inward of liquids, vapors, or gases through mem- 
branes or porous substances 

Exosmosis—Passage outward of liquids, vapors, or gases through mem- 
branes or porous substances. 

Insulation. —Non-communication with other substances. Insulated eggs 
are not liable to endosmosis or exosmosis. 

Maceration—Softening in water, or soaking in a fluid. 

Mixture—Ingredients blended without an alteration of their substances. 
A mere mechanical union of bodies. For instance, corn and 
oats may be mixed, but not combined. 

Solution—Dissolving a solid ina fluid. Thus, salt disappears in water, 
its solution takes place. The liquid is called a Solution of Salt 
in Water. Solution is a true chemical union, 

Saturated Solution. —Solution is the result of attraction or affinity between 
the fluid and the solid. This affinity continues to operate to a 
certain point where the fluid no longer possesses any solvent 
properties; it is then saturated and the fluid is called a saturated 
solution. Thus, one gallon of water will only dissolve three 
pounds of common salt. It is then saturated. Any additional 
salt will remain undissolved. 

Saponified.—Converted into soap. 

Specific Gravity.—Density of bodies as compared with an equal bulk of 
water. Water is the standard for solids and liquids, common air 
for gases. 

Water-bath.—A kettle or vessel of water, over a fire, in which is placed 
another vessel containing fluid that requires only a heat below 
the boiling point of water. Water boils at 212° F. Water in /he 
vessel in a water-bath can only be heated to 207° F. 


PREFACE, 


THE subjects which this volume is designed to elucidate 
have, in their consideration and investigation, engaged my 
attention for the past fifteen years. Their importance, and 
that of the improvements and discoveries made, have con- 
strained me to undertake the task of placing them before the 


public in the form of a book. 


While I have aimed to secure enough accuracy in the de- 
tails of these processes and directions to insure their success- 
ful application, it has also been my endeavor to render the 


language and style as frce from technicalities as possible. 


In order to subserve the interests of not only Produce 
Dealers, Dairymen and Farmers, but also of several other 
classes of industry, a large amount of information not sug- 


gested by the title has been introduced. 


In every department and subject discussed, not only have 
my own discoveries and processes been faithfully stated, but 
the cream of all that is known thereon has been transcribed 


for the benefit of the reader. 


The processes of DEOXYGENATING AND INSULATING 
EGGS, preparing kerosene oil and other barrels and vats by 
insulation, the insulation of egg-preserving solutions and 
mixtures, the restoration of rancid butter, and the preserva- 
tion and coloring of white and streaked butter, as well as 


many others, are wholly new and original, and are herein, 


Vv PREFACE. 


for the first time, given to the public. It is believed that 
these discoveries will inaugurate a complete revolution in 


the art of preserving eggs and butter. 


The information regarding the preservation of wood, 
metal, stone and meat, tanning, soaps, inks, sirups, vinegar, 
wines, cider, aniline dyes, etc., ete., is reliable, and considered 


the best for practical purposes. 


Indeed, it has been the object of the author to make the 
work worth many times its price to those engaged or 


interested in any department of industry of which it treats. 


With the confident hope that my efforts to diffuse reliable 
information on the topics which most intimately concern our 
happiness and prosperity will be appreciated and appropri- 
ately rewarded, this work is respectfully submitted to the 


judgment of an intelligent public. 


“THE AUTHOR. 


FRESH EGGS AND YELLOW BUTTER. 


In the muitiplicity of methods to preserve eggs in a state 
of freshness, and to restore rancid butter, it is well known 
that, heretofore, there have been no successful and practical 
processes which meet with general approval. 

To keep eggs in a fresh and healthy condition from 

spring to winter, at a reasonable expense, is a great desider- 
atum to the public. 
Nor is it of less importance to know how to preserve 
good butter, and how to redeem sour and rancid butter by a 
process of purification which is effectual, cheap and expe- 
ditious, answering the needs of the Grocer and the Produce 
Dealer in every particular, so that they may be able to supply 
the public with fresh eggs and sweet, yellow butter. 

Almost every Produce Dealer, Grocer and Farmer has 

tried one or more processes for preserving eggs, but to all 
- these there are more or less objections. 

It is claimed by some that the edible substance of the 
egg known as the yelk (vitellus ovi), and the white (albumen 
ovi), should be preserved by chemical agents that will pene- 
trate the porous substance of the ege-shell, and thus cure the 
egg, without imparting to it any unpleasant flavor; but vari- 
ous obstacles have arisen which renders this method very 
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objectionable; as, for instance, the conversion of the albumen 
of the ege into a watery substance, and the hardening and 
drying of the yelk. Others claim that hermetically sealing 
or covering the egg-shell with varnish, liquid glue, gum, ete., 
which renders it impervious to air, is sufficient to keep 


the egg long enough for all practical purposes. 


Before setting forth the processes which may be relied 
upon, we propose to show the chemical effects on the egg of 


the principal agents now in use. 


First—The common quicklime, (Oxyd of Calcium), has 
been the chief agent used in almost every quarter of the 
globe. It has been tried in its pure state and with various 
compounds, and the question now arises; how does lime 


act upon the egg ? 


-It is believed by some that when lime-water is too 
strong, it “cooks” the egg, and “ eats” the shell,as com- 
monly expressed. Others contend that when the lime-water 
is too weak, the eggs are spoiled, and indeed there seems to 
be no settled rule for using lime in the preservation of eggs. 
Lime-water never dissolves any portion of the shell, which, 
being composed of carbonate of lime, is not soluble in 
alkalies, but, on the contrary, when exposed to the action 
of lime-water for several months, is increased in thickness, 
caused by a deposit of carbonate of lime on its surface; for 
example, the interior surfaces of tea-kettles and boilers are 
inerusted by the carbonate of lime from hard water in a 
similar manner. 


Acids and not alkalies dissolve the shell of the egg. 


Some prefer to use the fresh lime (Oxyd of Calcium), 
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slaked in an excess of water ; others take the freshly slaked 
lime, (Hydrate of Lime), slaked with about half its weight 
of water, and to which, when used for eggs, more or less 
water is added. 

We will now treat of the properties of Lime. It is 
well known that its solution possesses caustic properties, but 
of the weakest class. For instance, one pint of either slaked 
or unslaked lime, stirred into a barrel of water, renders it just 
so strongly impregnated as if a half-bushel, or any greater 
quantity of lime, was added. This statement may appear in- 
credulous, but it is a well-known fact to chemists. 

Water dissolves but a minute fraction of lime, and, con- 
trary to the general law, less is dissolved in hot than in 
cold water. 


A gallon of water at boiling point (212° Fahr.) dissolves 45 grs. of Lime. 
“ COV EEr ce coc aBE Pore Gore WGEOT Ee”) « 74 ee 


“ “« at 1 deg. above Shae Fy. 6 
“ 3 Hae iomiues f Ge? ue 


A barrel of 32 gallons of water, at 60° Fahr., the average 
temperature of water in the summer months, requires only 5 oz. 
of pure lime to make a saturated solution, which rendersit just 
as strong as if a bushel of lime had been used; but the lime 
water, by exposure, attracts carbonic acid from the atmos- 
phere, and becomes, covered with a thin pellicle, or 
coating, ef insoluble carbonate of lime, which, subsiding 
after a time, is replaced by another, and so on, successively, 
until the whole of the lime has become insoluble. Hence, 
in order to keep lime-water of a uniform strength, 7. e. a sat- 
urated solution, it must be kept in closely corked bottles, or 


the vessels must contain an excess of lime. To illustrate: 
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in order to keep a barrel of saturated lime-water for six or 
eight months, when it is exposed to the air, it will be neces- 
sary to add a few ounces of lime every few days, or else put 
into the barrel a peck of lime at the beginning, which will 
require stirring every few weeks, as some lime contains more 
or less clay and magnesia, which cause the lime that has set- 
tled at the bottom to become more or less hard. In such cases, 
the water does not dissolve any more lime, unless frequently 
stirred. This accounts for lime-water losing its strength, even 
when there is an excess of lime present. When a cold, satur- 
ated solution of lime-water is heated, a deposition of lime 
takes place, but upon cooling it is re-dissolved. Lime-water 
is colorless, inodorous, and of a slightly disagreeable alkaline 
taste. It changes reddened litmus test paper and vegetable 
reds to blue, and forms an insoluble soap with oils. Carbon- 
ate of lime, as above mentioned, is lime which has lost its 
strength or caustic properties by exposure to the air, and it 
is of no utility for making lime-water. Hence, air-slaked 
lime should never be used for this purpose. By the absorp- 
tion of carbonic acid from the atmosphere, the lime is grad- 
ually converted into a carbonate, and is thus rendered insoluble 


in water. Marble, chalk, ete., are among the carbonates of 


lime. In regard to the effect of lifme upon the egg sub- 


stance, if an egg be broken into lime-water and allowed to 
remain in it at any temperature from 55° to 100° Fahr. for 
three weeks, the result willebe a completely spoiled ege. 

The best method heretofore used for preserving eggs with 
lime has been to mix a sufficient quantity of lime with water, 


to the consistency of cream, and immerse the eggs therein. 
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It isa well-known fact that eges, after remaining for some 
length of time in lime and water, undergo a chemical change, 
Decomposition of the white of the egg, or albumen, takes 
place, and it becomes watery. 

The chemical composition of the white of eggs is about 
85 parts water, 2 parts gluten, and 13 parts pure albumen, 
or animal mucilage. 

The egg-shell being porous, after remaining in a lime 
mixture sufficient length of time, the lime-water percolates 
or soaks through the shell, and dissolves more or less of 
the white of the egg, rendering it watery. 

Some eggs, having a close, compact shell, are not soon 
affected by the alkali, but the majority of limed eges are 
affected in about forty or fifty days, but may remain even 
longer with but slight change, according to the freshness 
of the eggs and the temperature at which the mixture is 
kept. 

Egos, having been kept on hand two or three weeks, in 
warm weatner, and then put into the lime-mixture aba temper- 
ature above 70°, will usually spoil in a few weeks. If strictly 
fresh eggs are put into the lime mixturé, and it be kept at a 
temperature below 50°, they may be preserved for about 
eighty or ninety days without very material change, and may 
keep from spring to winter with but a partial loss or decom- 
position of the albumen. After the decomposition of the 
white of the egg, the yelk necessarily becomes involved ; it is 
the last portion of the egg that spoils. When the white 
becomes watery, its specific gravity is lessened, and, being 
less buoyant the yelk settles till it rests on the shell, where not 


being protected by the albumen, endosmosis of atmospheric 
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oxygen, and other substances abnormal to the egg, soon 
hastens decomposition and putrefaction. 

A few weeks after eggs are put into lime-water, the pores 
of the shells become partially closed by a deposit of the car- 
bonate of lime on the surface of the shells, rendering absorp- 
tion of the lime-water slow; and though decomposition may 
have commenced, as is explained before in reference to stale 
egos, the supply of atmospheric oxygen is lessened, it being 
only partially excluded by the lime. Lime-water will not 
prevent decomposition of the substance of the egg when it 
has commenced. 

This fact is known by the experienced buyers when such 
eggs are offered for sale, upon examination they are found 
to be watery, and many of them spoiled. 

They are called “ limed eggs,” and have a slow sale; their 
market price is from ten to thirty per cent. less than for fresh 
eggs. 

Various substances have been used in combination with 
lime, with a view of rendering it more efficient as an ege 
preservative, but without the least success, if we may except 
common salt. 

An excess of salt with lime, however, causes a more 
rapid dissolution of the albumen, and at the same time hard- 
ens the yelk Such eggs are generally, though erroneously, 
said to be “cooked” by the action of the lime, when it is 
mainly due to the effect of the salt. x 

For a proof of this statement, place eggs in a saturated 
solution of salt in water. After temaining in it forty or 


fifty days, at a temperature above 60°, the whites of the eggs 
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will be discovered to be very watery, and the yelks preterna- 
turally hard and tough. ‘The solvent properties of the lime, 
as before stated, dissolve or disintegrate the albumen and 
yelk, and a small proportion of salt may be properly used, 
to partially correct this effect. 

The presence of salt may readily be detected by the taste 
in both the white and yelk of the egg, as soon as its absorp- 
tion takes place. 

It is an established fact that either a lime or a salt 
solution, or both combined, will dissolve the white of the 
egg, in a time proportioned to the firmness of the egg-shell 
and the freshness of the eggs, and the temperature at which 
they are kept, which, if below 40° Fahr., wholly retards 
decomposition, while at 50° Fahr. decomposition is slow. At 
from 60° to 70° decay is more rapid, and so increasing with 
a higher temperature at from 80° to 100° Fahr. but a few 
weeks are required to spoil eggs by the best “lime process” 
known. 

A series of experiments have determined the quantity of 
salt required to prevent the yelk from being dissolved by the 
lime-water. 

The following is considered the best. formula for the “ lime 


process,” which is not generally known: 
Take of fresh unslaked lime, 40 Ibs. 
' Common barrel salt, 2 Ibs. 
Cold or hot water, 20 galls. 
After the lime slakes or dissolves in the water (which will 
require from twenty to thirty minutes), stir it occasionally for 


about an hour; and then for one or two days stir, from time 
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to time, in order that the solution may cool down to the tem- 
perature of the surrounding atmosphere. The above quan- 
tity of solution (which may be called the “Cream of Lime 
Compound”’) is then ready, and is sufficient to cover about 
150 dozen of eggs, the usual number required to fill a 42 to 45 
gallon barrel. As the specific gravity of this mixture is 
considerably greater than water, eggs will not readily sink in 
ree? 


barrel, of the capacity of 45 gallons, placing them in carefully, | 


hence it will be best to put the eggs into a clean empty 


so that they may not be broken. The last layer of eggs should 
be about three inches below the top of the barrel ; then pour on 
the “Cream of Lime Compound,” which has been previously 
prepared in another barrel. Just before dipping it out, stir 
it thoroughly, so that it may be evenly mixed. When the 
eges are covered with the mixture, spread over them a 
thin cotton cloth, so that they may be entirely covered; and 
pour on the top of the cloth the “Cream of Lime Compound,” 
to the depth of at least “two inches. ‘Then pour over all 
one quart of refined paraffin oil (see process for refining the 
oil), and cover the barrel closely with a couple of thick- 
nesses of paper and a beard cover. 

The cloth is spread over the eggs to receive whatever 
sediment of lime may subside from the additional solution 
poured over them, which sediment will feed the solution 
from above, and thus tend to keep it of a uniform strength, 
and by its weight prevent the eggs from rising to the surface. 

The oil is added to prevent evaporation, chemical change, 
and absorption of impurities and gases from the atmos- 
phere. As ordinary barrels are liable to leak, and as it is 


essential that their contents should not be lessened, for the 
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egos would then be liable to spoil, they should be examined 
every week, and more solution added, if necessary. 

By all means, prepare the barrels or vats for holding egg- 
preserving solutions according to the method of preparing kerosene 
oil and other barrels, as it will save much anxiety ‘about leakage. 

Do not use any more salt than is prescribed in the formu- 
la, nor any more lime, as it would render the mixture too 
thick ; nor a less quantity, as it would render it too thin, and 
the lime, settling to the bottom, would produce a chemical 
change in the solution. The quantity of lime given in the 
formula will keep the mixture about the consistence of cream, 
and thus preserve a uniform strength. 

Repeated experiments have enabled us to give the follow- 
ing rule: 

To each gallon of water add two Ibs. of fresh, unslaked 
lime, and an ounce and a half of common salt. 

The water should all be poured on at one time, and we 
prefer to have it at the boiling point, in order to expel any 
oxygen it may contain in solution. Be particular to have the 
“Cream of Lime Compound” cold and well stirred just before 
pouring it upon the eggs as directed. Do not use, on any con- 
sideration, preparations of soda, potash, borax, saltpetre, 
cream of tartar, tartaric acid, or any other acid or alkali, in 
combination with the “Cream of Lime Compound,” as they 
are not egg preservatives. 

Some persons have used these prohibited chemical agents 
in combination with lime and salt solutions with comparative 
success, but this was not owing to their employment, for had 
they been used in excess, the destruction of the eggs would 
have been greatly accelerated. 
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The addition of soda, potash, or any other alkali, to the 
mixture of lime, as before mentioned, only renders it more 
caustic, and it therefore dissolves the albumen, or white, 
of the ege in less time than if lime alone were used. 
When tartaric acid and cream of tartar are used with the 
lime solution, they are converted into the tartrate of lime, 
an inert compound. Therefore the addition of these articles 
are useless. 

Before dismissing the subject of lime, we will give the 
following, which is a decided improvement over the old lime 
formula, and which we denominate, for convenience, the 

IMPROVED LIME PROCESS. 
Take fresh, unslaked lime, 40 pounds. 


Pure tallow, cut in thin slices 5“ 


Paraffin wax, ‘“ ple ae: 
Boiling water, 20 gallons. 


(Nore.—Cold water should never be used, as the combination will 
not be perfect. ) 


Mix these together in a suitable barrel, and, as soon as 
the lime begins to slake, stir occasionally for an hour, and, 
afterwards, three or four times a day for two days, by which 
time the mixture will be cold. 

The mixture is now ready, and is sufficient to cover 145 
to 150 dozen eggs—the usual number required to fill a 
43 to 45 gallon barrel. 

As the specific gravity of this mixture is considerably 
greater than water, eggs will not readily sink in it ; hence, it 
is best to put the eggs into a clean, empty barrel, of the 
capacity of 45 gallons, placing them in carefully so they may 


not be broken. The last layer of eggs should be about three 
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inches below the top of the barrel. ‘Then gradually pour on 
the mixture, previously prepared in another barrel, but just 
before dipping it out, stir it thoroughly, so that it may be 
evenly mixed throughout. 

When the eggs are entirely covered with this mixture, 
spread over them a thin cotton cloth within the barrel, and 
pour on the top of the cloth more of the same mixture, to 
the depth of two inches, and then pour over all one quart 
of the refined paraffin oil (see process for refining the oil), 
and finally cover the barrel closely with a couple of thick- 
nesses of paper and a board cover. 

The cloth is spread over the eggs to receive whatever 
sediment of lime may subside from the additional mixture 
poured over them, which sediment will feed the solution 
from above, and thus tend to keep it of uniform strength, 
and by its weight prevent the eggs from rising to the surface. 

The oil is added to prevent evaporation, chemical change, 
and absorption of impurities and gases from the atmos- 
phere. As ordinary barrels are liable to leak, and as it is 
essential that their contents should not be lessened, as the 
eggs would then be liable to spoil, they should be examined 
every week, and more solution added, if necessary. 

By all means, prepare the barrels or vats for holding egg- 
preserving solutions according to the method of preparing kerosene 
oil and other barrels, as it will save much anxiety about leakage. 

The above is far superior to the ordinary lime process, as 
by the chemical combination of the ingredients an insoluble 
soap is formed, which prevents, in a great measure, the lime 
from settling and adhering to the egg-shell, as is usually 


the case in the ordinary lime process. 
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In place of using tallow and paraffin with lime in the 
improved lime process, we have tried lard, stearin, sperm- 
aceti, linseed oil, olive oil, cotton-seed oil, and other oil and 
fats, but they do not answer so well. 

None but the purest and sweetest beef or mutton tallow 
should be used. 

Paraffin may be substituted for tallow; but six pounds 
of paraffin, at 40 cents a pound, amounts to $2.40, which, 
with the expense of 40 lbs. of lime, makes the whole cost 
for preserving 150 dozen eggs about two cents a dozen, which 
renders the use of paraffin objectionable to the large dealer. 
In this case five pounds of pure, sweet tallow may be sub- 
stituted, as set forth in the formula, and will answer for 
all ordinary purposes, when eggs are kept at a temperature 
below 60° Fahr. 

When all paraffin is used, the composition will resist a 
higher temperature, in consequence of the paraffin being a 
bad conductor of heat. 

Hence it is advisable that some paraffin be used, as a 
better combination is made by its addition. 


We will now give the best 


DRY PROCESS. 


Take coarsely powdered charcoal, 1 bushel, carbolie acid 
crystals, 4 0z., dissolved in 4 oz. of alcohol, 95 per cent. 
This solution must be carefully sprinkled over and well stirred 
into the powdered charcoal. It is now ready for use, and 
should be kept in covered barrels or boxes, in a dry place, 
where it will not be liable to attract moisture, till required 


for use, 
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Prepare the eggs before packing them in this compound, 
by the deoxygenating and insulating process. 

Pack in common flour barrels or boxes firmly, and in the 
same manner as when packed in oats, and they may be 
shipped in this dry packing to market. 

To prevent the charcoal from sifting out, paste paper, 
with common flour paste, on the inner surface of the barrel 
or box, and allow it to dry thoroughly before using. 

Head up the barrels securely, and keep them in as cool a 
place as possible, and every two weeks they should be 
inverted. 

We find that this packing preserves the eggs better 
than any other dry packing, while the cost of the materials 
is trifling. 

It is well known to chemists that charcoal and carbolic 
acid are among the best antiseptics and deodorizing agents 
used. Another advantage which this method possesses is, 
that, in case of breakage, no injury will accrue to the sound eggs, 
as all tendency to putrefaction of the substance of the broken 
eggs is arrested by the use of the carbolic acid and charcoal. 
The egg-shells being thoroughly coated by the refined mate- 
rials used in the deoxygenating and insulating process, no fears 
need be entertained that the odor of carbolic acid will be 
communicated to the egg. 

Eggs, if strictly fresh when put up by this process, will 
remain in a good condition for a long time, in any climate. 
THE EFFECTS OF CERTAIN CHEMICAL AGENTS UPON EGGS. 

It is proper to state that, in some instances, persons 
have kept eggs in a passably good condition for several months 


in certain chemical mixtures; but it is to be borne in mind 
) 


aad 
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that the credit belongs to the freshness of the eggs and the 
lowness of temperature at which they are kept, instead of to 
the virtues attributed to those compounds. 


SALT—ITS EFFECTS UPON EGGS. 


Eggs have been kept a long time packed in dry salt, at a 
low temperature; but this method is unreliable, as many 
failures are reported. Were the salt deprived of its water 
by calcination, eggs packed in it, and kept at a temperature — 
below 50° Fahr., in a close vessel, would be preserved a 
long time. 

Salt is a bad conductor of heat, and therefore has a tend- 
ency to keep eggs cool, but if once heated it remains so a 


long time. 


DRY ASHES—THEIR EFFECTS’ UPON EGGS. 


Dry ashes have also been used, with the view of pre- 
serving eggs, but unless kept at a temperature below 60° 


Fahr., the process is unreliable. 


OATS—THEIR EFFECTS UPON. EGGS. 


Grains of various kinds have been used. Oats, if old, 
perfectly dry, and free from must, will preserve eggs, if kept 
in a cool place. Oats, being an imperfect conductor of heat, 
are doubtless, of all the cereals, the best for dry packing. 
But they may be used with much better effect if the eggs 
are first prepared by the deoxygenating and insulating pro- 
cess, in the manner recommended for charcoal packing. 

Tt is advisable to invert the the barrel or box in which 


eggs are packed once in two weeks. 


FRESH Fccs AND YELLow BUTTER 19 


The liability of oats to attract moisture, and become heated 


and musty, renders it necessary to use none but old, dry oats. 


KILN—DRIED SAND—ITS EFFECTS UPON EGGS. 


Kiln-dried sand may be used with success at a temperature 
below 50° Fahr. 


BRAN, CUT STRAW AND CHAFF—THEIR EFFECTS UPON EGGS. 


Bran, cut straw and chaff have aiso been used to preserve 
egos, But as these agents are very uncertain, and often 
heat, especially if damp, they are decidedly objectionable, 


unless kept at a low temperature and in a dry place. 


THEIR EFFECTS UPON EGGS. 


SAWDUST AND SHAVINGS 


Eggs should never be packed in sawdust or shavings, 
under any circumstances, as these substances readily commu- 
nicate their odors to the eggs, and render them unfit for 
use. 

LIQUID SILICATE OF SODA—AS A DRY COATING FOR EGGS. 


We will now treat of silicate of soda as an ege preserv- 
ative. It has a great affinity for, and readily combines with, 
various preparations of lime, clay, sand, and other substances 
of an alkaline or neutral character; but it must never be 
used with anything of an acid nature, common salt, salt- 
petre, alum, etc., as it is incompatible with such substances. 

We have made many experiments with this preparation 
for the preservation of eggs. In consequence of its affinity 
for carbonate of lime, we have applied it as a coating to eggs 
in a cold, warm and hot state, of various degrees of density, 


separately and in combination with other agents. When 
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used for coating eggs, enough water must be added to reduce 
it to about 25° Baume, which is about ‘the consistence or 
density of thin syrup or varnish. In this form it may be 
applied to the eggs by a common varnish brush, or they 
may be dipped into it. It readily unites with the carbonate 
of lime of the egg-shell, and upon exposure to the air dries 
in a few minutes, forming an insoluble silicate of lime, a 
hard, transparent, glass-like coating, unless the egg has been 


in contact with grease, oil, varnish, acids, or common salt. 


Although the silicate of soda renders the shell impervi- 
ous to water or air, by forming, as it were, an air-tight casing, 
yet, like all air-proof agents, it can only be used with success 
when the eggs are strictly fresh, or on the day they are laid; 
in which case they will keep for a long time. 

But as it is impracticable for dealers to get this class of 


egos in large quantities, it is not recommended for general use 


as a dry coating for them. 


The question will naturally occur to many of our readers, 
why the silicate of soda solution, or other air-proof coatings, 
will not preserve stale eggs as well as decidedly fresh or new- 
laid eggs? Because stale eggs are already in the incipient 
stage of decomposition, and contain a much larger percentage 
of atmospheric oxygen, the principal exciting cause of decom- 
position, which, once commenced, will continue, unless the 
eggs are deoxygenated, or the temperature at which the eggs 
are kept be below 50° Fahr; therefore the mere air-proof 


coating of stale eggs will not long preserve them. 
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CREAM OF TARTAR (BITARTRATE OF POTASSA )—ITS EFFECTS 
UPON EGGS. 


A solution of cream of tartar in water will spoil eggs in 
about forty days, causing them to become sour. 

Cream of tartar, when combined with lime, is entirely neu- 
tralized by the alkaline properties of the lime ; hence cream 
of tartar, an expensive chemical, is useless as an egg pre- 
servative, either alone or in combination with other chem- 


icals. 
DILUTED SULPHURIC ACID—ITS EFFECTS UPON EGGS. 


Diluted sulphuric acid has been recommended as an agent 
for preserving eggs, by the immersion of the egg for a few 
moments, 

The theory is, that the acid combines with a portion of 
the calcareous substance of the shell, forming with it sulphate 
of lime, but this chemical change from the carbonate to the 
sulphate of lime produces no perceptible effect of closing the 
pores of the shell. 

We have tried this method with various strengths of diluted 
acid, and different lengths of time for the egg to remain in the 
solution; but it will not answer practically, as the acid 


corrodes and weakens the shell, and hastens decomposition, 


ALUM—ITS EFFECTS UPON EGGS. 


A saturated solution of alum will spoil an ege in about 
three weeks. 

The sulphuric acid contained in the alum, (about 30 per 
cent.), dissolves the shell, composéd principally of carbonate 


of lime, in a short time. 
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Alum has been used, in combination with lime and water, 
as a preservative, but the alum, being acid in character, is 


neutralized by the lime, and is therefore useless. 


BI-SULPHIDE OF CALCIUM, BI-SULPHIDE OF SODIUM, SUL- 
PHATE OF LIME, VINEGAR, TARTARIC ACID, MURIATIC 
ACID, OXALIC ACID, ACETIC ACID, ETC., ETC. 
The effects of these substances are similar to that of 
diluted sulphuric acid, and they should never be used for 


preserving eggs. 


CARBONATE OF POTASSA AND CARBONATE OF SODA (SAL 
SODA)—THEIR EFFECTS UPON EGGS. 


The solutions of these salts possess stronger alkaline pro- 
perties than lime, but their admixture produces a compound 
more caustic and destructive, and therefore more powerfully 
solvent to the white of the egg, which renders the egg unfit 
for use in fifty or sixty days, at a temperature from 60° to 
70° Fahr. 

BORAX (BI-BORATE OF SODA)—ITS EFFECTS UPON EGGS. 


Solutions of borax in water, of various strengths, have 
been used. As borax is of a feeble alkaline nature, with a 
sweetish taste, it was hoped that it would be found superior 
to lime for keeping eggs, but they will spoil, by the white 
souring, in about sixty days, at a temperature from 60° to 70°. 
A pound of borax to a gallon of spring water, at a tempera- 
ture of 60° Fahr., forms a saturated solution which will keep 


the eggs a few days longer than a weaker solution. 


SALTPETRE (N ITRATE OF POTASSA )—ITS EFFECTS UPON EGGS. 


The effects of this agent are nearly identical with those 
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of common salt, causing the white to become red and watery, 


and rendering the yelk hard in about sixty-five days. 


SULPHITE OF LIME, CHLORIDE OF CALCIUM, CHLORIDE OF 
LIME, BI-CARBONATE OF SODA, SULPHITE OF SODA, SUL- 
PHATE OF SODA, HYPO-SULPHITE OF SODA, PHOSPHATE 
OF SODA, TARTRATE OF POTASSA AND SODA, CHLORATE 
OF POTASSA, TARTRATE OF POTASSA, CARBONATE OF 
AMMONIA, BI-CARBONATE OF POTASSA, ETC. 


The above chemical substances, being of an aikaline or 


neutral character, exert no specific effect in preserving eggs. 


CARBOLIC ACID AND PYROLIGNEOUS ACID—THEIR EFFECTS 
UPON EGGS. 


By the use of these agents, diluted with water, eggs 
may be kept a long time, as these materials are highly anti- 
septic; but the objection to their use is, that they impart a 


strong, smoky taste to the eggs. 
GLYCERINE—ITS EFFECTS UPON EGGS. 


Glycerine is a valuable agent for preserving animal sub- 
stances. It is preferable to alcohol, inasmuch as glycerine 
does not cause the substances preserved in it to shrink or 
change color, nor does it lessen its bulk by evaporation. 
With a knowledge of these properties, and the known 
antiseptic qualities of glycerine, we have made numerous 
experiments with it. On account of the expense of this pre- 
paration, it is not practicable to employ it in its concen- 
trated form. Diluted with water, in various proportions from 
2 oz. to 16 oz. of glycerine to a gallon of water, we find no 


difficulty in preserving eges. 
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But its use is open to serious objections, as it is a most 
powerful solvent, acting with great force upon the yelk of 
the egg, dissolving it and rendering it fluid, and combining 
with the albumen in a most unsatisfactory manner, so that 
when the egg is broken the yelk does not retain its form, 


but is spread out and intermixed with the albumen. 


SUGAR—ITS EFFECTS UPON EGGS. 


A weak solution of sugar in water soon becomes con- 
verted into vinegar, and the action of the acid thus obtained 
destroys the egg in a few weeks’ time. 

If thick syrup be used, eggs may be kept a long time, 
but the expense of such a preservative renders it impracti- 
cable. 


ATR-PROOF AND HOT WATER PROCESSES. 


It is alleged by some persons that, by dipping eggs into 
hot water for a few seconds, the albumen and membrane 
which line the shell are coagulated— the pores of the shell 
closed,” and the egg thus canned in its own covering. 

We haye made numerous experiments by dipping eggs 
into water of different degrees of heat ; but we find it uncer- 
tain and difficult to practically render eggs air-proof by this 
means. 

Among other experiments, we have immersed them in hot 
oil, lard, tallow, beeswax, liquid glue, common furniture 
varnish, damar, copal, and shellac varnishes, solutions of 
india rubber, gutta percha and gum arabic. 

We have applied these at various temperatures, from cold 
to boiling heat, at different seasons of the year, to perfectly 


fresh eges, and to those one, two, and three weeks old; 
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but most of these “air-proofing” methods leave an adhesive 
coating, which sticks fast to all substances with which the 
eggs come in contact while drying. 

In making our experiments, we have placed. eggs on 
points or pegs to dry, so that but asmall portion of the coat- 
ing would be abraded or broken; but we found the varnisn, 
or gum coating, removed wherever they came in contact with 
the pegs, and these exposed points admitted sufficient air to 


render the process inoperative. 


When eggs which have been coated by many of the 
above substances are put into alkaline liquids, to preserve 
the shells in a fresh state, the varnishes, oils, ete., become 
more or less saponified, and the result is a coating of soap, 
which is far from being water-proof. Eggs thus treated 
will not keep in a fresh and marketable condition from 


spring and summer till winter, unless at a temperature below 
50° Fahr. 


Again: as the coating of these substances may be readily 
detected by the purchaser when the eggs are exposed for sale, 
they are therefore classed with preserved eggs, which renders 
this method decidedly objectionable, as well as unprofitable. 


HATCHING AIR—PROOF EGGS. 

From repeated experiments, we find that exclusion of air 
from the egg does not destroy the embryo or prevent the egg 
from being hatched, but, on the contrary, preserves the animal 
life of the egg, provided it be strictly fresh when coated and 
subsequently kept at a moderately cool temperature ; it may 
be hatched a year afterward by the careful removal of the 


coating, and subjecting it to the required incubating heat. 
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WHY CLOUDED EGGS USUALLY APPEAR CLEAR AFTER 
REMAINING IN LIME-WATER OR OTHER ALKALINE 
SOLUTIONS. 


It is well known that a strictly fresh ege presents a cer- 
tain clare-obscure or semi-opaque appearance, when held 
before a bright light, and that in a few days longer, according 
to its state of preservation, the egg, if then “candled,” will - 
present a turbid or clouded appearance. Such are properly stale 
eggs, which, although not unfit for cooking purposes, are 
in the first stages of change, and less liable to keep than 
strictly fresh eggs. 

This fact accounts for the disappointment of egg dealers 
upon opening a package of preserved eggs, when they find 


them in every condition, from quite fresh to very bad. 


It is also known to dealers in eggs that when clouded 
or turbid eggs have been kept in lime or other alkaline solu- 
tions, they become clear and lighter in color in a few weeks’ 
time. We will explain the cause of this, as we are frequently 


interrogated upon the subject. 


This change is due to the solvent effects of the alkaline 
fluids upon the semi-opaque membrane which lines the shell, 
and upon the albumen, which haying become thick and 
more opaque by age, gives the egg that peculiarly turbid or 
clouded appearance when examined before a strong light. 


73 


Such a light is necessary to show the “cloud” or ‘ float,” 


unless it is very large and dark. 
When eggs do not readily show this “cloud” or “ float” 
and are immersed in lime-water, or other alkalies, for a few 


weeks, it becomes visible by the action of the alkalies. 
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WHY EGGS SOMETIMES CRACK WHEN IN EGG—PRESERVING 
SOLUTIONS, OR ‘AFTER BEING REMOVED FROM THEM. 


If eggs are stale, and sour when put into the solution of 
an alkaline carbonate, it infiltrates through the porous shell, 
acting chemically upon the acid already generated in the 
eges, and causes the evolution of carbonic acid gas, which for- 
cibly bursts the shells, although thick shells will frequently 
prove strong enough to confine the gas for sometime. 
Eges may therefore crack when not in the putrid ferment- 
ation, and the apparent fullness, or excess of substance of the 
egg, is due to the mechanical retention of carbonic acid 
gas within it. 

Eges in this condition, for the same reason, crack more 
readily upon being handled, although when strictly fresh 
or but slightly stale, if placed in an alkaline solution, they 


are not liable to be thus affected. 


HOW TO PREVENT PRESERVED EGGS FROM CRACKING WHEN 
BOILING. 

Prick the egg-shell, just before boiling, with a sharp 

point, or immerse the egg a short time in vinegar or diluted 

acetic acid, which will readily dissolve the carbonate of lime 


that fills the pores, and thus allow the hot air to escape. 


This deposit of carbonate of lime is much less firm than 
the shell itself, and is readily dissolved. However, should 
the egg be allowed to remain in the vinegar twenty-four 
hours, the entire sheil will dissolve, leaving a tough mem- 
brane containing the contents of the egg. 


To prevent varnished or gummed eggs from cracking, 


puncture them with a sharp instrument. 
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WHY DO THE SHELLS OF PRESERVED EGGS CRACK WHEN 
BOILING ? 

This very common inquiry we will answer by an 
illustration: Put an egg that has not been preserved in hot 
water, and immediately air bubbles will be discovered rising 
to the surface of the water from the egg, caused by the action 
of the heat in expelling the internal air through the pores 
of the egg. 

When a limed or other preserved egg is placed in hot 
water, it usually cracks before it is cooked, because the 
pores of the shell are nearly filled with carbonate of lime, 
which being insoluble in water, partly obstructs the passage 
of the hot rarified air from escaping through the pores, as in the 


fresh egg. The confined air finds vent by bursting the shell. 


WHY FRESH EGGS SINK AND STALE EGGS FLOAT ON THE 
SURFACE OF WATER. 

The specific gravity of a fresh-laid egg is 1.085; water 
being 1.000. Hence a fresh egg readily sinks in water. 
When a stale ege has lost a sufficient portion of its contents 
by evaporation to swim on the surface of water, it should not 
be used for preserving, as eggs of this class are on the verge 
of putrefaction. 

STONE JARS FOR KEEPING EGGS. 

Eggs have also been kept in stone jars and crocks, in va- 
rious chemical solutions, as well as in dry packing, and gen- 
erally with better success than if kept in wood, as barrels, 
boxes, ete. This arises from the fact that the earthen or stone 
jars are generally placed on the ground in a cool place, and, 
the earth being colder, absorbs heat or calorie, and of 


course eggs will keep much cooler than if placed in wooden 
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vessels, which, if not perfectly seasoned and clean, are liable 
to give out offensive emanations that are absorbed by the 


eggs. 
THE PHILOSOPHY OF KEEPING EGGS FRESH. 


It is proper at this time to communicate to our readers, 
as the result of our investigations, the interesting fact 
that neither acids, alkalies, nor any other chemical agents, 
by their own specific qualities, contribute to the preservation 
of the substance of the egg. 

This is the secret of so much disappointment in the 
use of “ egg preservatives” now employed, which, when not 
positively prejudicial to the egg, have failed to meet the 
requirements of the egg dealer. 

But when such comparatively innocuous preparations are 
used, and the eggs are found to be preserved, it is simply 
owing to the result of checking the evaporation of their fluids, 
by keeping them at a comparatively low temperatures, in either 


dry or liquid preparations that are bad conductors of heat. 


The great secret of preserving eggs consists in excluding 
everything abnormal to their health, and preventing the 
evaporation of their fluids; or, in other words, protecting 
them from enemies without and the loss of vitality from 
within, by which means the eggs will remain in an unchanged 
condition for an unlimited time. 

Most egg dealers have not the conveniences for keeping 
egos at a temperature below 50° Fahr., and it is well 
known that they will spoil more rapidly at the higher, 
and more slowly at the lower temperatures. At any tem- 


perature between 35° and 45° Fahr., they may be kept, un- 
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aided by artificial means, a long time without material 
change, as decomposition rarely takes place at a temperature 
below 50° Fahr. 

Therefore, to preserve eggs effectually for a long time, 
it is absolutely necessary to prevent either endosmosis of 
atmospheric oxygen, or of the vapors of substances abnor- 
mal to the egg, which would communicate to them flavor or 
odor ; or the exosmosis of any of their normal constituents; 
whether water, mineral salts, albuminoid, or oleaginous 
matters. 

The large end of an egg, when first laid, contains a 
cavity within the shell about the size of a small pea, which 
is filled with nearly pure oxygen. This cavity is increased 
with the age of the egg, by the evaporation of a portion of 
the water of the albumen through the porous shell, its place 
being supplied by atmospheric air. If the egg be kept 
at a temperature between 50° and 100° Fahr., it possesses all 
the conditions requisite to induce putrefaction—viz., heat, 
air and moisture. 

If fecundated eggs be kept at a temperature ranging from 
100° to 110° Fahr., the conditions are favorable to the germ- 
ination and production of animal life, and if the heat be 
continued with but slight intermissions for twenty-one days, 
a chicken is produced. 

During incubation, or the hatching of eggs, they part with 
about one-sixth of their entire substance. Of this loss only 
five or six per cent. is water; the balance is the result of 
chemical decomposition, or probably of combustion, caused 
by the union of oxygen with carbon, producing carbonic 


acid, which escapes through the shell. 
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If eggs, just laid, or within an hour afterward, are deoxy- 
genated by our process, as recommended in the following 
pages, they will remain in the same fresh condition in the 
equatorial or any other climate upon the face of the earth, 
however variable. , 

At a temperature above 155° Fahr., the heat would 
coagulate the albumen. 

The commercial egg dealer cannot generally obtain eggs 
of this class, i. e., one hour old, and must necessarily take 
eges which are from one day to two weeks old for the 
preserving process, at which age they have lost by evapora- 
tion a portion of their fluids, and have absorbed atmospheric 
oxygen to such an extent that they may be said to be in the 
incipient stage of organic dissolution; and in accordance 
with the established chemical law of nature, that when once 
the disorganizing process has begun it continues, unless 
arrested. Ina few weeks the eggs are in a condition past 
recovery. 

To help the egg dealer out of this dilemma is one of the 
main objects of this work; and by adopting our deoxygenating 
process, which expels the accumulated atmospheric oxygen 
from the eggs to be preserved, (thus arresting and preventing 
further decomposition by the most simple and cheap methods, 
and preserving them in all their original freshness and 
natural appearance), the dealer will be enabled to realize all 
the advantages of dealing in sound and fresh eggs at all 
times. 

Both theory and practice confirm us as to the great 
importance of preventing the evaporation of the egg fluid, 


and the absorption of gases or substances abnormal to the 


Bae FRESH ccs AND YELLOW PUTTER. 


egg, and at the same time preserving the shell, with all its 
new and fzesh appearance, intact from color or blemish. To 
accomplish this the eggs must be perfectly excluded from the 
atmosphere, which subjects them to oxydation and discolora- 
tion. 

We have already mentioned many of the materials in 
which eggs may be preserved, if kept at a temperature below 
50° Fahr., and which may answer well on a small scale ; but 
we have now to deal with a matter of more importance, and 
of a much more extensive and practical nature, than the 
keeping of a few dozens of eggs for family use. We allude 
to the wants of the grocer and commercial egg-dealer and 
packer, who are annually collecting many thousand dozens 
of eggs, and who must keep them, without failure, from 
spring and summer to winter. 

To meet the necessities of the egg dealer, who is re- 
quired to keep eggs in a fresh condition an unlimited time, 
has been one great object of our investigations for many 
years. ' 

We have considered, also, the disadvantages which many 
egg dealers labor under, in being unable to keep their eggs 
at even a moderately low temperature during the summer 
months, when eggs are generally the cheapest, and which is 
the most convenient season for preserving them. 

The atmosphere of their cellars or rooms ranges in tem-~- 
perature, during the summer months, scarcely ever so low as 
50°, but more frequently from 60° to 80° Fahr., and often 


higher, for many days successively. 


NO. ONE (or Hot) PROCESS OF DEOXYGENATING AND 
INSULATING EGGS. 


WE WILL NOW GIVE THE BEST PROCESS KNOWN FOR KEEPING Eaes 
IN A FrESH CONDITION FOR A LONG TIME, AT A REASONABLE EXPENSE : 

Place the eggs in a wire basket, or other convenient, perforated ves- 
sel, and immerse them in pure Paraffin Wax, heated to about 200° 
Fahr. by a water-bath. 

The water-bath may be simply and easily arranged, by placing a large 
kettle with some water in it over a fire, and then putting into it a tin 
pail half-filled with Paraffin Wax. Heat the water in the kettle, which 
should be almost full, boiling hot, or nearly so; when the wax in the 
pail is melted, and of the required temperature—about 200° Fahr.—it 
will be ready for the immersion of the eggs. 

The eggs, having been placed in the wire basket or perforated tin 
vessel, are now to be sunk in the pail of hot wax, so as to entirely 
cover them, and allowed to remain immersed two minutes. Then raise 
and lower the basket in the heated wax a few times, occupying a few 
seconds, so that the entire surface of the eggs may come in contact 
with and be covered by the wax. Finally, lift out the basket, and 
allow the eggs to cool. 

Instead of using the hot Paraffin Wax, the refined Paraffin Oil (see 
process of refining) may be heated and used in the same manner as the 
wax, except that the eggs should not be allowed to remain longer in the 
hot oil than thirty seconds, which is a sufficient time to complete the pro- 
cess of deoxygenating. 

The reason the eggs are permitted to remain so much longer in the 
hot Paraffin Wax than in the hot oil is, that the eggs being cold when 
immersed in the hot wax, chill the wax which comes in immediate con- 
tact with them. The wax, being a bad conductor of heat, requires 
about one minute to re-melt it, and another minute is required to deox- 
ygenate the eggs; after which they must be immediately removed, in order 
to prevent partial cooking. 
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Either Paraffin Wax or the refined Paraffin Oil may be used, as best 
suits the convenience of the packer. 

After the eggs are removed from the Paraffin Wax, or Oil, and 
allowed to cool at least half an hour, they may, at any subsequent time 
within a few days, be put into a barrel about half-filled with the Silicate 
of Soda Solution, which is prepared as follows, and which we denominate 


“THE NEW COLORLESS LIQUID PROCESS.” 


Liquid Silicate of Soda, 36° Baume........ aoe ae Salon’ 
ColdgWwWiatersecs seme See 2 EP Pee eee asc Omoallonss 

Stir continually for some time; then allow the mixture to stand two 
or three hours, giving it only an occasional stirring. 

This new colorless solution, which should be prepared in a barrei of 
the capacity of from forty-two to forty-five gallons, is now ready for 
use, and is sufficient to cover about one hundred and fifty dozen eggs. 

If more convenient, the eges may be placed carefully in another suit- 
able barrel, of the same dimensions, and the preserving solution gently 
poured over them until the top-layer of eggs is covered to the depth of 
two or three inches. Or the eggs may be placed in the solution in the 
first barrel, in the same manner. A thin cotton cloth is now to be spread 
on the surface of the solution, and allowed to settle down upon the eggs. 
Finally, pour over all a quart of refined Paraffin Oil, and cover the 
barrel tightly with paper and a good board cover. 

The object of pouring the refined Paraffin Oil over the solution is, to 
prevent evaporation and the absorption of impurities by the solution 
from the atmosphere. — 

Keep the barrel in a cool place, as ina cool cellar, where the ther- 
mometer ranges from 35° to 60° Fahr, The nearer the temperature 
approaches the first figures, the better; but freezing (which occurs a 
little below 32°) must be avoided. Although the solution cannot freeze 
until reduced in temperature to several degrees below the freezing point 
of water, eggs will freeze at about 32° Fahr. 

As has been previously stated, eggs placed in alkaline solutions are 
more or less affected by the alkali, which dissolves the albumen, thus 
rendering them ‘ watery.” 

Of all alkaline solutions employed to preserve eggs, whether they are 
deoxygenated or not, preference must be given to the Silicate of Soda, 
which (in the case of eggs not deoxyg nated) combines with the carbon- 
ate of lime of the egg-shell, rendering it less porous, thus preventing 
the alkali from permeating it. It does not, however, wholly prevent 
endosmosis of alkaline fluids, or exosmosis of the substance of the egg, 
especially when the liquid is kept at a temperature above 50° Fahr. 
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In order to make the process perfect for preserving eggs, they should 
‘be (as we have before remarked) immersed in the hot Paraffin Wax, or 
hot Oil, before placing them in the Silicate of Soda Solution. 

‘The egg-shell is permeated by the hot wax, which entirely fills the 
pores, and thus hermetrically seals them. By this operation the shell is 
rendered impervious to air, water, or alkaline solutions. 

The egg is deoxygenated by immersion for a very short time in the 
heated wax or oil, which, by rarefaction, (the effect of heat), expels 
most of the atmospheric oxygen of the egg—an element well known to 
be the principal cause of decomposition in the egg, under favorable 
circumstances. 

We have now given the best practical processes for preserving eggs. 
These are the results of many years’ experiments, and by carefully fol- 
lowing our instructions, clean, fresh and wholesome eggs, at all seasons, 
may certainly be secured. 


Why Is PARAFFIN WAX THE BEST SUBSTANCE KNOWN IN CHEMISTRY 
FOR DEOXYGENATING AND INSULATING EG@&s ? 

Because it is tasteless, inodorous, colorless, non-absorbent, and a non- 
conductor of heat. 

It is not in the least affected by air, cold water, alkalies, or acids. 

Therefore for insulating eggs it has no equal in the wide range of 
resins, oil, wax, gums, etc., at present known. 


WHy IS THE REFINED PARAFFIN OIL THE BEST SOLUTION KNOWN 
FoR INSULATING EGGs By THE CoLp PRocEss? 

This oil is possessed of properties similar, in many respects, to those 
of Paraffin Wax. It is the only oil proper to be used for immersing 
eggs preparatory to preserving them in alkaline solutions. 

Paraffin Oil is a vegetable oil mineralized, and is not saponified by 
weak alkaline solutions, as are the vegetable and animal oils and fats. 

When it is not convenient to use the hot deoxygenating and insulating 
process, the cold refined Paraffin Oil should be used for insulating the 
eggs. (See the cold insulating process, on page 37.) 


A Hien DEGREE oF HEAT FoR DEOXYGENATING Haas. 

The Paraffin Wax, or refined Paraffin Oil, may be placed in a vessel 
directly on a stove, or over a fire, and heated to 400° or 500°, at which 
temperature the eggs may be immersed therein, and they will be deoxy- 
genated in much less time than when subjected to a heat of about 200° 
in a water-bath, as elsewhere recommended. 

But to successfully deoxygenate eggs at high temperatures of 400° 
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or 500° requires experience and the use of a thermometer suitable for 
the purpose, as the whites of eggs will cook in a few seconds at 500°. 
Further, the process is attended with the danger of igniting the hot oil 
or wax at these high temperatures, and is consequently objectionable. 

We therefore strenuously recommend the use of the water-bath, in 
which water can only be heated to 212° Fahr. (the boiling point); and 
liquids set in a water-bath cannot be heated above 207° Fahr. Hence 
no thermometer is needed for a water-bath when about this temperature 
is required. : 

[NotE.—Only the true, or genuine, silicate of soda should be used for 
the preservation of eggs. For the process of its manufacture and pro- 
perties, the reader is referred to page 227, and for its market price, to 
the last page. ] 
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PRESERVING EGGS BY THE COLD INSULATING PROCESS. 

Place the eggs in a wire basket, or other convenient 
perforated vessel, and immerse them in refined paraffin oil of 
a temperature between 70° and 80° Fahr. Let them remain 
in the oil about five minutes, raising and lowering the basket 
a few times, that the surface of the eggs may be completely 
covered with the oil. They should then be removed and 
put into the New Colorless Solution, within a day or two, or 


at once, if preferred. 


A better plan is to fill a barrel half-full of refined par- 
affin oil; then fill the barrel with eggs as long as the oil 
will cover them, and allow the oil to remain at least five 
minutes; but we prefer to let it remain two or three 
hours. Then draw it off by means of a faucet at the lower 


end of the barrel. 


Let the eggs remain undisturbed twenty-four hours, so 
that the oil may become partly dried on the shell. Then 
fill up the barrel with the new colorless solution, so as to 
cover the eggs to a depth of two inches above the top layer, 
and whatever oil is left in the barrel will rise to the surface 
of the solution. There should be, in all, about one quart of 
oil on the surface, to prevent evaporation, chemical change 
and the absorption of impurities and gases from the atmos- 
phere. 

The barrel should be covered with paper and a board 
cover. 

Keep the barrel in acellar where the temperature is below 
60° Fahr., and ina year after you may expect to find the 


eggs in as sweet a condition as when put into the barrel. 


3 
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This process for preserving the ordinary eggs of com- 
merce is probably the best for a cold process that has been 
discovered. 


[ Nore.—One or two hours before putting the eggs in the new color- 
less solution, add fifteen or twenty pounds of ice, broken up in small 
pieces, to half a barrel of the solution, and as soon as it is dissolved, 
and when the temperature is about 400, pour it on the eggs, and if the 
barrel is insulated, closely covered as directed, and kept in a cool cellar, 
the temperature of the solution will remain below 500 Fahr. for weeks, or 
even months. | 


By adding ice to ali lime mixtures, or solutions, 
before putting in the eggs, as above directed, to reduce the 
temperature to about 40° Fahr., eggs will keep in a fresh 


condition a much longer time. 


Especial attention is called to the fact that eggs will 
remain fresh in the new colorless solution, even if they are 
not coated or insulated with oils, etc., provided that the 
temperature of the solution is kept below 55° Fahr. And 
it is greatly to be preferred to the lime mixtures as a 


preservative. 


INSULATING EGGS WITH THE REFINED RESINOUS LINSEED 
OIL FOR DRY PACKING. 

Eggs, if designed for dry packing, must be insulated 
with the refined resinous linseed oil, at a temperature of 
from 50° to 70°, by immersing them for a few minutes, or 
they may remain in the oil twenty-four hours without detri- 
ment. They must then be taken from the barrel and dried 
in the open air for two or three days. Or eggs may be 
deoxygenated and insulated for dry packing by the use of the 
refined resinous linseed oil, at the temperature recommended 


for the deoxygenating process on page 33. 
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The eggs are then to be packed in the No. 1 dry com- 
pound (see pages 16 and 17), or in old, dry oats, and kept in 
a cool, dry place. Fresh eggs thus prepared will remain in 


a good condition for a long time. 


A COLD PROCESS FOR .DEOXYGENATING EGGS BY SUBSTI- 
TUTING CARBONIC ACID GAS FOR THE ATMOSPHERIC 
OXYGEN WHICH IS EXPELLED, EITHER BY RAREFAC- 
TION (AS DIRECTED BY THE NUMBER ONE PROCESS), 
OR EXTRACTED BY MEANS OF AN AIR—-PUMP. 

Fill a substantial barrel, prepared by the insulating 
process, with fresh eggs, tightly close it (by fastening 
the head with screws), and then cover it all over with the 
insulating composition. Exhaust the air from the barrel by 
means of an air-pump. As a vacuum is produced, the air 
in the cavity at the large end of the egg will escape, together 
with a portion of the air in the substance of the egg. When 
a moderately good vacuum is secured, carbonic acid gas 
must be slowly admitted from a suitably charged reservoir, 
which must have been previously connected with the barrel 
of eggs. Great care must be exercised to slowly admit the 
carbonic acid gas, which can be done best by means of a 
stop-cock, in corresponding quantity with the amount of air 
extracted, as the egg-shells might otherwise be broken by a 
too great and sudden pressure of the gas, especially over the 
cavity at the large end of the egg. By this process, if prop- 
erly performed, the eggs become filled with an inert gas, 
which must be retained by a substantial and impervious 
covering. 

Let the eggs remain at least twenty-four hours in this 


carbonic acid gas. Then inject refined paraffin oil into the 
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barrel until it is full, allowing the gas to escape from the 
top. Permit the eggs to remain in the oil twenty-four hours, 
when they may be removed, or the oil may be drawn off by 
a faucet. 


Within one hour after the oil is drawn off, fill up the 
barrel with the new colorless solution, which should be cooled 
with ice to 40°, just before pouring it upon the eggs, (as 
directed in the cold insulating process). When filling up 
the barrel containing the eggs, carefully pour in the new 
colorless solution, so that the oil will not be washed from the 
egos, After the barrel is full, plug and seal up the apertures 
made for the faucets, etc. Keep the barrel hermetrically 


sealed and in a cool place until required for use. 


Eggs, after being deoxygenated and charged with car- 
bonic acid gas, if desired for dry packing, must be imme- 
diately insulated with the refined resinous linseed oil, (instead 
of refined paraffin oil,) at a temperature between 50° and 7 ne 
Let the eggs remain in the oil for twenty-four hours; then 
remove and dry them in the open air for two or three days. 
They are then to be packed in the No. 1 dry compound, or 
old, dry oats, and kept in a cool, dry place. 


If fresh eggs are used in this process, they will remain 


in a fresh condition for an unlimited time. 


Tt should be borne in mind that eggs, after being charged 
with carbonic acid gas, must not be immersed in hot oils or 
other hot preparations to obtain a coating, as the heat will 
expel a portion, if not all, of the carbonic acid gas, which 


would vitiate the result. 
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WHY DEOXYGENATED EGGS SHOULD BE KEPT IN SOLU- 
TIONS. 

After being deoxygenated by our process, which hermetri- 
cally seals or closes the pores of their shells, the question will 
doubtless arise: Why is it necessary to put eggs in the cold 
silicate of soda solution ? 


Our answer is, first, to prevent an accumulation of dust 
on the shells, which would give them the appearance of age, 
and, secondly, to keep the eggs at a more even and lower 
temperature, as the liquids are not readily affected by slight 
atmospheric changes. Otherwise, if the eggs are exposed in 
boxes and barrels, without any other protection, and as some 
of the eggs may be several days old and. contain a large 
quantity of atmospheric oxygen that has not been wholly 
expelled, but sufficiently deoxygenated for their preservation 
if kept at a moderately low and uniform temperature, an 
immersion in this solution will render them less liable to 
change. 


To illustrate: The cellar where the eggs are kept is 50° 
Fahr. in the morning ; at noon the temperature is increased 
to 70° or 80°; while at night it is down again to 50°. IEPf 
the egos are not protected by some non-conducting substance, 
many of them not being fresh, they will become affected by 
these atmospheric changes. If they are in the solution, 
however, they will be but slightly affected by these changes 
of temperature. If the solution be kept in the prepared or 
insulated barrels (see method of thus preparing barrels), it 
will require a long continued summer heat to affect its tem- 


perature. 
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WHY THE SILICATE OF SODA SOLUTION IS PREFERABLE TO 
LIME-WATER FOR MERCHANTABLE EGGS. 

The question may be asked, why lime-water will not 

answer, in place of the silicate of soda solution, in which to 


keep eggs after they are deoxygenated. 


Answer: Because lime-water is constantly depositing 
the carbonate of lime, which settles on the eggs and, partially 
adhering to their surface, gives a roughness to their shells, 
causing the appearance of limed eggs. Such when offered for 
sale will not bring so high a price as those haying the appear- 


auce of fresh egos. But for family use, the rough appearance 


DD 


of the shell being no objection, the deoxygenated eggs may 
be preserved quite as well in lime-water or lime mixture as 
in the silicate of soda solution. 
TO RENDER EGGS LESS LIABLE TO BREAK, AND THEREBY 
INCREASE THEIR DURABILITY AND VALUE. 
Additional strength and durability are imparted to the egg- 
shell by the insulating process, which renders it much less 


liable to break when handled, or during transportation. 


WHY DO LIMED EGGS SOON SPOIL AFTER BEING REMOVED 
FROM A LIME SOLUTION ? 

Because they are generally exposed to a higher range of 
temperature after being removed from the solution, which 
accelerates decomposition. Eggs with very thick shells are 
generally the last to spoil. The deposit of carbonate of lime 
from lime-water upon the shell of the egg does not entirely 
prevent the endosmosis of atmospheric oxygen affecting the 
egg substance. Strictly fresh eggs put into lime solutions 


will keep longer than if they were stale when immersed, 
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Stale eggs, with thin shells, will keep but a short time 
after being removed from a lime solution, unless kept at a 
low temperature, because they are in the incipient stage of 
decomposition, as all eggs are, unless preserved in their 


original freshness, or less than one day old. 


Therefore, the reason why some limed eggs will keep for 
weeks, or in some cases months, after being taken out of a 
lime solution, is the fact of their original freshness when put 
into the solution, and their possessing thick, compact shells, 
which receive a deposit of carbonate of lime, rendering them 
still less porous, and consequently much less liable to suffer 
from the evaporation of their fluids and the absorption of 


atmospheric oxygen. 


EGGS KEPT FRESH BY COLD. 

Decomposition cannot take place in eggs, or other animal 
substances, when kept at a temperature below 45°; therefore, 
if egos be placed in an ice-house, refrigerator, or other cool 
place, at a temperature of from 35° to 45° Fahr., they will 
not spoil. Eggs should be packed, for convenience, in barrels 
containing powdered charcoal or dry oats, or other bad con- 
ductors of heat, which will keep them perfectly sweet by 
guarding them against atmospheric changes and impure or 
noxious vapors. 


The eggs, when packed, should be placed on end, and 


when the barrel is headed up it should be turned on its 
opposite head as often as once in every fourteen days, thus 
changing the position of the eggs, to prevent the yelks from 


coming in contact with the shells, which is sometimes liable 


to occur. But this is not a practical method for egg dealers in 
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general, on account of the difficulty in getting so lowa 
temperature. 

We have now given our readers the best practical pro- 
cesses, and if they are careful in following our instructions, 
which are the results of years of research and experiment, 
they may depend upon having fresh and wholesome eggs 


throughout all seasons of the year. 


ANATOMY OF THE EGG—WHY THE YELK OF A FRESH 
EGG SETTLES AGAINST THE SHELL, AND THE 
EGG SOON AFTER SPOILS. 


In considering the anatomy of the egg, we will commence 
with the exterior and proceed inward. 

First—We find the egg-shell (testa ovi, or putamen ovi), 
and lining its internal surface is found the chorion (mem- 
brana putaminis), a white, semi-opaque membrane consisting 
of two layers, which, by their separation at the large 
end of the egg, form a cavity filled with nearly pure 
oxygen. This vacuity is caused by the condensation of the 
ego substance and the entrance of air during the process of 
cooling at the time it is laid. When the egg is fecundated, 
this bubble of oxygen serves asa respiratory reservoir for 
the prospective chick. 

Immediately within and adjoining the chorion, yet de- 
tached from that membrane, is found the allantoid membrane 
enveloping the albumen ovi. The office of the allantoid, 
which is a very delicate, transparent membrane, is to hold 
the fluid contents of the white intact, when the egg-shell and 
chorion are removed. 

Next in order is found the albumen ovi, a colorless, trans- 


FRESH EGGS AND JELLow PUTTER. 45 


parent, glutinous liquid, inodorous and tasteless, inclosed in 
delicate membranous cells. 

The partitionary substance that constitutes these cells is 
the delicate membrane oonin (its office is similar to that of 
the honey-comb), which prevents the albumen from rapidly 
spreading when the allantoid is ruptured. When one or 
several cells are broken, the oonin partition holds the white 
of the egg in the remaining cells in statu quo. The labor 
required to “beat up” the white of eggs is owing to the 
toughness of the allantoid and oontn membranes. 

When they are fully disintegrated, either by mechanical | 
force, or by decomposition from the effects of lime-water, or age, 
the white of the egg flows readily, and is called “watery.” 

Between the white and yelk of the egg is found the 
amnion membrane, which surrounds the yelk (vitellus ov), sub- 
serving the same purpose as the allantoid, which envelops 
the albumen. 

Attached to opposite points on the circumference of the 
amnion membrane are the chalaze, consisting of two white, 
spiral, knotty and tenacious membranous bodies, which 
extend in opposite directions through the albumen, and are 
attached to the allantoid membrane at each end of the egg, 
for the purpose of supporting the yelk in the central part of 
the albumen. But when the allantoid and oonin membranes 
are destroyed by the causes above stated, or by shaking an 
ege violently, the connexion of these membranes is broken, 
and the yelk grayitates to the lowest part of the egg, finally 
resting upon the shell. As the specific gravity of the 
yelk is greater than that of the albumen, it settles in accord- 


ance with the laws of gravity. 
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Hence the yelk of a fresh egg does not settle (except 
from agitation sufficient to break the allantoid, oonin and 
chalaze) ; while that of a stale egg does, owing to the decom- 


position of these membranes. 


When the yelk rests on the shell, it no longer has albumen 
for its protection, and being of a highly susceptible nature, 


rapidly absorbs oxygen, which soon causes its destruction. 


But eggs which have been deoxygenated and insulated are 
not liable to spoil, even after violent agitation has ruptured 
the membranes so that the yelk settles and rests on the 
shell, as no oxygen can be absorbed by an insulated egg. 

The yelk is a thick, opaque, golden-yellow fluid, 
inodorous, and of a bland, oily taste. On the yelk is a 
small white spot, known as the cicatricula, surrounded by 
whitish concentric rings. The cicatricula is the germinating 
or embryonic point of the fetal chicken. A duct extends 
from this germ vesicle to the centre of the yelk, which 
contains a whitish, granular substance, designed by nature 
for the support of the chick during its first stages of 
development. 

THE SIZE AND WEIGHT OF EGGS. 

Among other facts of interest to the dealer, and especially 
to the consumer of eggs, are the following, concerning their 
size and weight: Those laid by the common barn-yard hen 
have diameters two and a half inches in length, by one and 
three-quarter inches in width, and an average weight of one 
and three-fourth ounces. The yelk constitutes about two- 
fifths of the whole substance, the albumen forming the 


remainder, Eight of these eggs ordinarily weigh one pound. 


Len 
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SALT WATER A TEST FOR FRESH EGGS. 
Dissolve ten ounces of common salt in one gallon of cold 
“water, 

Place eggs that candle clear in this solution, and if 
perfectly fresh, they will gradually sink, but if slightly stale, 
they will swim. 

Alleges that sink in this solution, the specific gravity 
of which is about 1.065, may be classed as fresh eggs, which 
have lost but a small portion of their fluids by evaporation 
and are quite suitable for preserving. 

Eggs that will swim in salt water, of the strength of 8 oz. 
of salt to 1 gallon of water, must never be used for pre- 
serving. Eggs which have passed the test of salt water 
must be rinsed in fresh water and dried before deoxygenating 


or insulating them. 


Twelve ounces of salt, dissolyed in one gallon of water 
form a solution (specific gravity 1.091), sufficiently strong 
to float a perfectly fresh egg. One gallon of cold water dis- 
solves only three pounds of salt, making a saturated solution 
of the specific gravity of 1.210. Boiling increases its solu- 
bility but very little. 

WHAT CLASS OF EGGS TO SELECT, AND THE BEST SEASON 
FOR PRESERVING THEM. 

It is well known to most persons who are engaged in the 

eg 


to absorb the flavors of many substances with which they 


@ business that eggs are liable, from their susceptible nature, 


may be kept in contact. Hence it is highly important that 
no preserving agent should be used which will impart any 


flavor or taste of a nature foreign to them. 
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In order to get strictly fresh eggs, they must be removed 
from the nests the same day they are laid, and put up imme- 
diately. This cannot be done on a large scale, as dealers 
in eggs usually purchase them of farmers who bring to 
market eggs from one day to two or three weeks old, on some 
of which the hens have set for a day or two, or longer, and 
thus many of them are stale. 

At all times, and particularly during the hot summer 
months, great care should be taken to reject all musty or 
stale eges. Eggs gathered in hot weather from damp, out- 
door nesis, or that have remained under a hen for a day 
or two, or if placed in musty grain, bran, cellar-earth, 
sawdust, shavings, or other substances which readily impart 
an unpleasant flavor, are liable to be more or less impreg- 
nated with the flavor of such articles, and are unfit to pack, 
though they may look clear when held before a candle. 

If eggs are packed in fresh pine sawdust fora day or two, 
they will be flavored with turpentine; if packed in oak saw- 
dust, they will be stained of a brown color, and are liable to 
become sour. 

The best time to put up eggs is in March, April, or 
May, and again during the months of September, October 
and November. During the hot summer months, unless 
great care is taken by the farmer in gathering fresh eggs 
every day, they are liable to become musty. Although the 
farmer may gather and preserve eggs during all seasons of the 
year, it is not safe for persons in cities to buy eggs for pre- 
serving during the hot summer months. Such eggs are 
usually several days or weeks old, and, having been handled 


and exposed to more or less heat, they are liable to be dam- 
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aged, and if put into a preserving solution when in a musty 


or spoiled state, their condition will not be improved. 


Therefore, eggs which, though not strictly fresh, will bear 
inspection when candled, and have not been exposed to flavors 
or odors so as to affect them, form the class which is commonly 
used for preserving. 


Tt is therefore, an object of importance to find a remedy 
for this class of eggs, which, to accommodate the egg dealers, 
must be kept on hand at a temperature from 50° to 80° Fahr. 


TESTING AND PREPARING EGGS FOR THE PRESERVING 
PROCESS. 

Wash the soiled eggs. Candle all the eggs carefully, re- 
jecting those which haye dark and floating spots, or that have 
a cloudy appearance, and all that are in the least cracked. 
Put down only those that candle perfectly clear. Reject all 
that swim in the water, even if they appear clear when held 


before a candle, as such are old eggs. 


INSTRUCTIONS FOR PACKING AND SHIPPING EGGS. 

In hot weather, eggs should always be shipped in old, dry, 
sweet oats, or coarsely powdered charcoal. In cool weather, 
cut rye and wheat straw will answer. Never use oat or buck- 
wheat straw, sawdust or shavings. When packing eggs for 
shipment, allow at least one-half or three-quarters of an inch 
of packing material between the eggs and the barrels; also 
about one-quarter of one inch between the eggs, and about 
one and one-half inches between each layer. Do not put 
over 70 dozen into a flour barrel. There should be about 
two inches of packing material between the eggs and each 
head of the barrel. After each two or three layers are put 
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in, they should be well settled by using a heavy plank fol- 
lower, and shaking the barrel until well settled. 

When heading the barrel, great caution should be used 
in having the head press firmly on the packing material, so 
that the eggs cannot work loose in the barrel by handling, 


and yet not be so tight as to break them. 


GENERAL REMARKS CONCERNING EGGS IN PRESERVING 
SOLUTIONS. 

When eggs are taken out of preserving solutions, the best 
plan to wash them is to put them into slotted boxes, and 
upon every layer or two pour cold water, and then let them 
become perfectly dry before packing. 

Eggs should never be shipped in liquids, but should 
be taken out of preserving solutions and packed as directed. 

Great care should be used in handling packages contain- 
ing eggs in preserving solutions, as the eggs are very liable 
to break. 

As ageneral rule, preserving solutions will not answer for 
use the second year. 

Eges should be kept in preserving solutions until they 
are required for use or for market. 

Eggs, broken in barrels or vats, while in preserving solu- 
tions, generally spoil soon, and impair the preserving quali- 
ties of the solution. Whenever this happens, remove the 
unbroken eggs, wash them in cold water, cleanse the vessel 
and put the eggs into a new solution. 

As ordinary barrels or vats are liable to leak, they 
should be examined every two weeks. In case of leakage, 


they must be supplied with additional preserving solution. 
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But if barrels or vats are prepared according to our pro- 
cess for preparing kerosene oil and other barrels and vats, all 
danger of leakage will be avoided. 

Do not put egg-preserving solutions in vessels of iron, 
copper, tin, zinc, or other metal, as the chemical action of 


the metals upon the solutions is injurious. 


THE SEX OF EGGS. 

A series of experiments by an experienced poulterer in 
the egg-hatching business has determined, as a general rule, 
the following results : 

Eggs containing the germ of males have wrinkles on the 
small ends; on the contrary, eggs which are smooth at the 
extremities, and nearest to roundness, produce females, while 
those pointed at one end usually engender males. | 

The above may be of some importance to those engaged 
in raising poultry. 

INCUBATION. 
The time required for hatching eggs when placed under 


fowls, or by any artificial heat, to-wit : 
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A NEW-LAID EGG. 

The large end of a new-laid egg feels cold when placed 
against the tongue, but that of a stale egg feels warm, because 
the white of a fresh egg being in contact with the shell acts 
as a conductor in abstracting heat from the tongue more 
readily than the non-conducting air bubble or cavity in the 


stale egg. 


52 ip RESH —-GGs AND YELLOW PUTTER. 


EGGS. 


Few persons understand the magnitude of the egg trade 
of New York city. The receipts for nine months of 1869 
averaged at least one thousand barrels per day. A barrel 
contains about 80 dozen, or 960 eggs; the aggregate, there- 
fore, was in one day nearly a million. 


Like cotton and corn, they are considered a cash article, 


and can be sold immediately. 


One thousand barrels of eggs, at an average price of 30 
cents per dozen, amounts to $24,000 per day, or $8,790,000 


per annum. 


IMPORTANT STATISTICS FOR THE YEAR 1869. 


In compiling the annexed table, we are respectfully 
obliged to the Hon. Secretaries and other public officers of 
the various States; also to the Hon. Horace Capron, Com- 
missioner of the Department of Agriculture, Washington, 
D.C., and to the various journals of agriculture and commerce 
throughout the United States, for the statistics herein set 
forth. 
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SrarisarCs FOR THE YEAR 1869. 
The following table shows that the total value of eggs 
produced in the United States exceeds fifty millions of 


dollars per annum : 
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RIESCOTA Eel cyte eleia els s)els s.e:s'c SG ORCA EO 121,534) 19,857) 8,968} 900,001 189,000.00 
eeoey yeni mraeidsietancicae clssieikrenis | 8,207,420) 544,665! 17%0,10:| 20,445,' 00 4,089;000.00 
hode delaid orcas begs cotudasooHS | 178,231 | 23,615 5,488 FV0,50U} 140,010.00 
EE ee Beet cece cece eee el ' ee 120,171) eer 3,014,000 62.80.00 
Sticdc caneacoe ConBeot pete | 1,106,141) 163,050) 83,144) 7,414,300, — 1,192'860.00 
Texas I” “goariat| 11004 | 45.19 | 4567401 919480" 
: docacsediiudesebnogoae ofetemerets “ 894, K 5,19) 4,567,404 913.489 .0 
uae ER eO OUR DA AUE.CG Soar Oooo ere renee 58,675) 31,578) 4,157 606) $31 520 a 
OC cas COE Capa paeAsOBAOLE | 1,830,528} 221,734) 77,210) 6,150,10 1,230 020.00 
West Wee IIEH Seems anole Ses 271,891) 40,460) 17,113) 1,645,106) “32s, en 00 
ee ger Saopostosobeee | 899,06) 171,012) 78,892) 8,958,200} —1,791.640.00 
sitlct of Columbia.............. | 86,126) 7,48 233 13,001 | 2600.00 
Dakota Territory 9312; 1,127 896) _-15,60(| 3,120. 
aT BAe te Salita sActis 9812) 1,12 8 60(| 8,120.00 
eae Peete aialatete ne etererereio aiaistor %8,127| 3,710) 6,481 600,451 | 120.090.00 
eeeneeceoveeseeeeeceeseeseeesses 5 96 y ¢ ; 0C| 5 “ 
Beg MeriGevArince ona inaig 108,496, oul 1,008 100,600) 20,120.00 
H eas 
ut ereitaries, . cee cabaret ea | 148,619 11,867; 8.896 858.000 171,600.00 
Waste nr OLY +s aevseeeeeee sree. | 81,496) 7,112} 9,788) 1,040,000 208.000.00 
= as ington Werritory-.....25...>| 31,461) 4,010 3,672, 100,600 20,120.00 
Coloravo ‘Verritory.............. 61,181 ‘ 
*Kussian America................ EYES dove biol lGa SERN A eka cect eae Oe 
NEST TGYNTIO eae ee 37,139,513 6,074,255 2.371,894 258,507,860, $51,701,572.00 


a eee 
* The statistics of families, farms and eggs not received from Colorado and Russian America. 
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A French statistician estimates the total value of eggs 
annually produced in France at fifty-seven millions of dollars. 
The total value of eggs annually produced on the globe 
~ is estimated at five hundred and fifty millions of dollars. 
EGG— Ovum. 

The following is a perfect chemical analysis of the egg of 
the common hen, (Phasanius Gallus), which is supposed to 
have been originally the jungle fowl of India. It is now 
domesticated in nearly all parts of the globe. 

The egg consists of an external covering, known as the 


shell, (testa ovi, or putamen ovi), which is composed of— 


@Warbohate Oh WAMEs saccades: <sseececesaresr ees ee scene 86.0 parts. 
iN nimal Substancert.ws. seestaaseaioas cleat olecee tease aunt Scoeeen 
Phosphate of Lime.............0seessreeeesereseecseeeene Lt ae 
Carbonate of Magnesia...........-.scssesseresencecnrnes 0:95 
Q@ride tot TRO. core cote ete week polos ce eee enaiaede Oss 
STi g] ANS ReReeeiore Oe sscbeUerestaeeoacoe codes dor fgoccsbaa cet Lees 
(a Bi att Cee ee Ren een ee, Acide iitcdse Aasase 2. Owamee 
AVG F ie ros Pa neneh i ahs Si GR En EC BS I 3.0 age 
ED otaletis Bucy eG eae teak lose ek eee 100 


The shell, when exposed to an intense heat in the crucible, 
is deprived of its carbonic acid, while the other substances 
are either rendered inert or dissipated, leaving a residuum 
of nearly pure oxide of calcium, Lining the internal surface 
of the shell is the membrana putaminis, a white semi-opaque 
membrane, composed of— 


UOT DE U1 0 MERER REA I CP Hn Roc ae ae eur Seton Ey pes arom He 29.1 parts. 
CURT GGIA oso ic cnac cokes sislelteaiareeieeic amine ste date Cee eta eee 36.0°4 
ALS ANTATIA ML cichs nictoee o.peectsbeon o eeectone teee hee en hee Cr en eee ox ee ore OB 
Se latitiis: dee Be Macs ae Pee es Pla eee eee 14.6008 
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This lining envelopes a substance known as the white, 
(albumen ovi), a colorless, transparent, glutinous liquid, inclosed 
in delicate membranous cells, inodorous and tasteless. Its 
composition is— 


EERIE MU EDITNOT cicisiorscic ceca ba doug ox caretioeiaia sinelevecemessae SH) par ts. 

RU MIGVET Ol SOCLININ s «cass wees dics eves aecescac nce ceedsvececs Or 
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The white is soluble in water and alkaline solutions, 
coagulable by alcohol, strong acids, and by a heat of 156°F., 
and can be precipitated by chloride of gold, tannin, chloride 
of tin, corrosive sublimate, sub-acetate of lead, and sulphate 
of copper. Coagulation renders it insoluble. 


Passing through the white to the central portion of the 
egg, is found the yelk (vitel/us ovi), a thick, opaque, golden-~ 
yellow fluid, inodorous, of a bland, oily taste, and by agita- 
tion with water it forms an opaque emulsion. Its chemical 
composition is— 


Vitellin, a peculiar albuminous principle................. 15.760 
Marea and Oleins..... 6.20.00. 604ece+e. De erate ah ey 21.304 
Me GCTUEN So cfais So. c trc a6 cAeenjete ots Bais sion sign a's v's ane sm ea .938 
Mister Acid); Marvnrie Acid | 29207. 10. AOS 5.462 
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Yelk of eggs is concrescible by heat, and becomes solid by 
boiling. It is employed as a medium for uniting resins and 
oils with water. 

The white of eggs is useful as a demulcent in diseases of 
the intestinal mucous membrane, and as an antidote to 
corrosive sublimate and the soluble salts of copper, with 


which it forms insoluble and comparatively inert compounds. 


Exposed in thin layers to a current of air, it becomes 
solid, retaining its transparency and solubility in water, and 
can be thus preserved a long time without change; in this 
state it may be applied in a state of solution to the same pur- 
pose as in its original condition. It soon putrefies in the 
fluid state, unless kept at a temperature below 50° Fahr., or 


deoxygenated and permitted to remain in its natural condition. 


CLARIFICATION. 

The white of the egg is used for the clarification of 
syrups, infusion of coffee and other liquids, which it accom- 
plishes by undergoing coagulation, enveloping suspended 
impurities and undissolved particles in its flakes, and rising 


with them to the surface, or settling to the bottom. 


ALBUMEN. 

This substance, found nearly pure in the white of eggs, 
from which it derives its name,.is also found in the serum of 
the blood, and in many animal and vegetable substances. 

It exists in two conditions, solid and liquid—liquid 
in the white of eggs, humors of the eye and serum of the 
blood; solid, in the brain and nerves of animals, and in 
the seeds of plants. As found in the white of eggs, it 


is colorless, tasteless, odorless and soluble in alkaline solu- 


FRESH acs AND YELLOW PUTTER. 57 


tions. It is precipitated from all of its solutions by alcohol, 
and by heat, which coagulates it, after which it is not 
again soluble in water. Like all other nitrogenized animal 
substances, it is very prone to decomposition. Being 
capable of changing in the blood into fibrin, which again 
becomes musculin, (the substance of muscles), albumen is 
justly esteemed by physiologists a most perfect article of 
food. Indeed, the value of meats and vegetables is largely 
estimated by the amount of albumen present. This accounts 
for the well-known fact that eggs may well be substituted 
for meats. 
DESICCATED EGGS. 

Break a number of fresh eggs into an evaporating vessel, 
and expose them to a heat of 125° Fahr., over a water-bath, 
with occasional stirring until dry. Then pack them in air- 
tight vessels. When thus dried, the residue presents a bright 
orange color. When required for use, one part of dried egg 
should be well beaten with three times its weight of water. 

Desiccated eggs may be used for making puddings, cus- 


tards, etc. 


DOES THE ANIMAL WARMTH OR GERMINATING HEAT 
RETARD OR PROMOTE THE DECOMPOSITION OF EGGS? 


This is a subject of controversy among chemists. It is 
claimed by some that it is absolutely necessary to destroy 
the life of the germ in order to preserve the egg. Wherefore 
they recommend, for that purpose, agents which will not ren- 
der the egg distasteful or injurious as an article of food. 
Others contend that instead of destroying the germ of the 


egg, it is only necessary to suspend its animal life. 
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When we reflect that the absorption by the egg of alkalies 
or acids destroys the life of the germ, and that when the 
egg is deprived of its vitality decomposition is the result, 
we see that the retention of the vital principle tends to 
its preservation. An egg never decomposes so long as it has 
life. Our processes, which are based upon this correct and 
truly philosophical theory, avoid the immediate contact with 
the egg of those destructive agents which are used to aid in 
the protection of the egg against the various influences of 
atmospheric gases, vapors and dust. After a lapse of twelve 
months, or longer, eggs preserved by our processes retain all 


their pristine beauty and freshness. 


BARREN EGGS, OR EGGS WHICH ARE NOT FECUNDATED, 
ARE BEST FOR PRESERVING. 


The hen at certain periods prepares a batch of eggs which, 
when sufficiently matured, she “lays,” whether they are 


fecundated, or not, by the male bird. 


As a matter of course, hatching cannot take place unless 
the eggs are fecundated, but they are equally good for cook- 
ing, and better for preserving, from the circumstance that 
they do not contain the germ-vesicle, and, as a consequence, 


the germinating heat, i. ¢., the punctum saliens of animal life, 


Experiments have proved that when unimpregnated eggs 
are placed under a setting hen for twenty-one days, (the 
usual period of incubation), both the yelk and albumen 
remain in their normal condition ; showing conclusively that 
the barren are preferable to the fertile or fecundated eggs, 
because capable of enduring a higher temperature without 


change. 
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Poulterers should make a note of this fact, and not allow 
the male bird to associate with hens that are kept merely for 
laying eggs for preserving, and which are not designed for 


producing chickens. 


CONCLUDING REMARKS CONCERNING LIME COMPOUNDS FOR 
PRESERVING EGGS. 

An objection may be raised against the use of the 
“Cream of Lime Compound,” according to formula (see 
page 11), as the lime, after remaining at rest a few months, 
“packs ” about the eggs, and requires considerable labor to 
take them out of the mixture. This may be obviated by 
using the following : 

Take of fresh, unslaked lime, ten pounds ; 

Common barrel salt, one pound ; 

Cold or hot water, twenty gallons. 

Mix and stir occasionally for a day or two. Then allow 
the solution to rest for twenty-four hours, at the expiration 
of which time the undissolved lime will have subsided, ° 
leaving a clear solution, which is now ready for use, and is 
sufficient to cover about one hundred and fifty dozen eggs, 


the number required to fill a 42 to 45 gallon barrel. 


Place the eggs carefully in the solution, so as not to 
disturb the sediment. When the barrel is filled within three 
inches of the top, spread over the eggs a thin cotton cloth, 
so that they may be entirely covered, and pour on the top of 
the cloth “Cream of Lime Compound” to the depth of two 
inches, and then pour over all a quart of paraffin oil, as 


directed on page 12. 


Eggs put up in the lime and salt solution should be kept 
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at a temperature below 50° Fahr., and only in barrels 
prepared by the insulated process, and the solution covered 
with the refined paraffin oil; otherwise the barrels and the 
atmosphere are liable to change the character of the lime- 
water. (See pages 7 and 8.) | 

By strictly following these directions, if the eggs are kept 
at a temperature below 50 Fahr., they may be preserved in 
as good condition as if put up with the “Cream of Lime 
Compound.” 

Lime solutions or mixtures are not to be preferred for 
keeping eggs, but the formulas already given are the best 
eombinations of lime for that purpose. 

Fresh slaked lime may be used in the lime processes instead 


of the fresh, unslaked lime; but the latter is preferable. 


ALL EGG-PRESERVING SOLUTIONS COOLED BEFORE USING. 

All solutions and liquid mixtures designed for egg- 
preservatives, should be cooled to the temperature of about 
40° Fahr., by the addition of ice broken into small pieces so 
that it will readily melt. 

To each twenty gallons of solution or mixture, add from 
fifteen to twenty pounds (or more, if required) of finely 
broken ice, to reduce the temperature of the liquid to 40° 
by the thermometer; then put the eggs therein, as soon as 
the ice melts. 

If the barrel is insulated, and the surface of the solution 
covered with the refined paraffin oil,and kept in a cool cellar, 
the temperature of the solution will remain below 55° for 
months, which will insure the preservation of eggs a much 


longer time. 
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PRESERVING EGGS, MEAT, VEGETABLES AND FRUITS BY 
HEAT. 

The boiling of eggs and meat produces a marked change 
in these articles of food, by coagulating their albumen, 
which is the substance first involved in putrefaction and 
disorganization. 

Cooked meat and eggs keep sweet much longer than when 
raw. 

Air is a necessary agent in the process of decay or putre- 
faction. If animal or vegetable substances can be deprived 
of air and kept in vacuo, no visible charge will take place 
for a very long time. 

Boiling expels this internal air. Hence, if vegetable or 
animal substances be placed in a vessel and deprived of air 
by heat or other means, and the vessel then be hermetrically 
sealed, their preservation will be secured. 

The application of heat, as we before remarked, coagu- 
lates the albumen, rendering it inactive and less inclined to 
change. By the heating process, fruits and vegetables are 
boiled in their own juice, whereby their albumen is coagu- 
lated. Heat has the peculiar effect not only of changing the 
combination of the constituent parts of vegetable and animal 
substances, but of retarding, at least for many years, if not 
altogether, the natural tendency of these bodies to decom- 
position. This opinion is confirmed by many important 
facts, which cannot be reconciled with the supposition that 
oxygen is the sole or even principal agent of decomposition. 
Thus milk which has been merely scalded will keep sweet 
much longer, even if freely exposed to, or purposely impreg- 


nated with oxygen gas, than milk which has not been heated. 
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Experiments have proved that oxygen may be present with 
fermentable matter without producing any effect whatever, 
as certain conditions cause or accelerate fermentation. So 
different or opposite states prevent or retard it. This is true, 


whatever may be the nature of the fermentation. 


The well-known preserving process of Appert does not 
wholly depend upon the exclusion of oxygen from the pro- 


visions he preserves, after the albumen is coagulated. 


Eges, meat, vegetables and fruits put into tin cans, glass 
or earthenware jars, and kept for some time in boiling water, 
in order to completely expel their internal air and coagu- 
late their albumen, and then sealed up while hot, may be 


preserved thus for winter use. 


In dead animal bodies, the albumen first decomposes, 
serving as a ferment, or leaven, to infect the other animal 
constituents. Plants, which contain much vegetable albu- 
men, as mushrooms, cabbage, ete., very soon decay when 


exposed to the air, particularly in warm weather. 


To induce putrefactive fermentation, the same conditions 
are required as in the vinous and acetic, viz: moisture with 


certain degrees of temperature. 


Could we deprive animal and vegetable substances of 
both air and moisture, no change would ever take place. 
The presence of air, although not always necessary, usually 
hastens decomposition. It is upon the foregoing laws of 
chemistry that most of the methods of preserying food are 
founded. The putrefactive fermentation, like the acetous 
and vinous fermentations, requires but a small amount of 


animal or vegetable substance in a state of decomposition for 
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its inauguration. Even a decaying molecule inoculates 
others with which it may come in contact, causing them to 
putrefy. Even the effluvia or vapor of decaying matter will 


sometimes exert this destructive effect. 


The inevitable change to which inanimate organic matter, 
whether animal or vegetable, is subject, is denominated fer- 


mentation, of which the following are the chief varieties: 


First—The Vinous Fermentation. 

Second—The Acetous Fermentation. 

Third—The Putrefactive Fermentation. 

By the first two varieties, the useful products, alcohol and | 
acetic acid, are obtained. But the last is that complete change 
termed putrefactive decomposition, or rotting, by which animal 
and vegetable substances, particularly those containing nitro- 
gen, are resolved into more simple and staple compounds, 
which, if liquids or gases, evaporate, while earthy or mineral 
matters remain. This change does not take place precisely 
in the same manner in animal as in vegetable substances ; 
while vegetables generally pass through all the stages of fer- 
mentation, the flesh of animals passes at once into the putre- 


factive condition. 


- Animal substances contain a large proportion of nitrogen, 
as one of their elementary constituents, which is found only 
in small proportion as a constituent of vegetable matter. 
Many kinds of the latter. contain none at all, as, for example, 
lignin or woody matter, gums, resins, etc., which decay much 


more slowly than animal matter. 


The saccharine juices which many plants and fruits con- 


tain, if expressed, pass spontaneously in warm weather into 
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the vinous and thence into the acetous fermentations, giving 
rise to carbonic acid, which escapes, and alcohol, which, by 
absorption of oxygen passes into acetic acid or vinegar, 
Vinous fermentation, if not arrested, as it may be by well- 
known means, soon changes into the acetous fermentation, of 
which vinegar is the product. Ifa considerable quantity of 
nitrogenized material remains in the vinegar, the acetous will 
soon pass into the putrefactive fermentation, which results in 
complete destruction of the liquid for all useful purposes. 
There is a time, however, though brief, when vegetables and 
fruits are through the vinous fermentation, before becoming 
positively sour and unwholesome. 

When the juices of plants enter into the acetous ferment- 
ation, the acids thus generated destroy the cohesion of the 
ligneous fibres, and thus the whole plant is soon reduced to 
a pulpy state, and putrefaction follows. There is, however, 
very little of that remarkably disagreeable odor which 
exhales from putrefying animal matter, from the fact that 
the elements necessary to produce the offensive gases—sulphur 
and phosphorus—exist in vegetables in small proportions. 
When vegetables putrefy, their oxygen and a part of their _ 
hydrogen unite and form water, while another portion of — 
their hydrogen combines with carbon, forming carbureted 
hydrogen. The chief part of the carbon, however, remains in 
the free and amorphous form of this element, and gives the 
decaying substance the black color so commonly seen in rich 
soils, which are the products of decaying vegetable matter. 

The elementary substances which compose the animal 
and vegetable kingdom are held together by the laws of 


organic life, but when deprived of this bond, have a tendency 
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to separate from each other and enter into new combinations. 
This is a universal law of nature; organic bodies come into 
existence, and, if permitted, live their allotted time and die. 
If nothing retards the usual course of things, they pass into 
other conditions, and the material substances of which they 
consist form the corporeal part of other living beings. Hence, 


life is death, but the grand result is /ife. 


For example: When the egg commences to decay, its 
albumen is the base of putrefactive fermentation, and sub- 


sequently the yelk is involved in the same chemical change 


The ultimate elements of a fresh egg are as follows: 
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Which, in the progress of organic dissolution, separate 
from each other, and combine again as follows: The carbon 
unites with oxygen and forms carbonic acid; one portion of 
the hydrogen forms water with the oxygen; another part, 
uniting with the nitrogen, forms ammonia; another portion 
combines with the carbon, producing carbureted hydrogen 
gas, and the remainder unites with the phosphorus and sul- 
phur, producing phosphoreted and sulphureted hydrogen 
gases, which are, in a great measure, the cause of the fetor, 
(so offensive to the sense of smell), evolved by the breaking 
of a perfectly rotten egg, which is justly entitled to the 


Do) 


appellation of egg ultimatum. 
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NUMBER ONE PROCESS FOR INSULATING ALL WOODEN 
VESSELS—HOW TO PREPARE OR INSULATE CARBON 
OR KEROSENE OIL, LARD AND LINSEED OIL’ OR 
OTHER BARRELS, WHETHER NEW OR OLD; ALSO 
WOODEN VATS, FOR HOLDING EGG-PRESERVING SOLU- 
TIONS, PORK, BEEF, BRINE, CIDER, VINEGAR, ALKA- 
LIES, ACIDS, SIRUP, BUTTER, WATER, ETC. 

The simplicity, cheapness and effectiveness of the method 
of preparing carbon or kerosene oil barrels for containing 
evg-preserving solutions, render it practicable by all dealers 
in eggs. 

Kerosene or carbon oil barrels are generally well made, 
iron-bound and durable, and can be obtained in almost every 
town or village at a reasonable price. But being completely 
saturated with the oil, and impregnated with the peculiar 
odor of kerosene, such barrels cannot be used for general 
purposes without preparation. 

A series of chemical experiments has developed the fol- 
lowing sure and simple method of rendering these barrels 
suitable for the preservation of eggs and the other purposes 


above named : 


PROCESS AND FORMULA FOR INSULATING THE BARRELS 
OR VATS. 

The barrel must be well hooped, water-tight, clean and 
dry. It is then charred in the following manner, viz. : 
Build a fire inside the barrel with shavings, so that the blaze 
may char the whole interior surface. 

In the case of kerosene oil barrels, the inner surface 
will readily burn after the ignition of a few shav- 


ings. Other barrels may also be readily charred by the 
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use of about a pint of kerosene oil spread over their inner 
surface and allowed to remain a few minutes, in order that 
the wood may absorb a portion of it. Ignite it by some 
shavings, and in a short time the entire interior will become 
well charred. The combustion should be maintained until 
the wood is charred about one-eighth of an inch in depth, 


after which the ashes must be emptied out. 


To extinguish the fire after the barrel is sufficiently 
charred, put a damp cloth over it, or turn the barrel on the 
other end, but do not extinguish it by water, as it would 
render the barrel damp and unsuitable for receiving the 
insulating composition. 

By the inversion of the barrel on its opposite end, the 
ashes are emptied and the fire extinguished in a few 
moments. As soon as this is effected, reverse the position of 
the barrel, and allow the smoke and hot air to escape for a 
minute or two. Immediately, while the barrel is still hot, 
apply, as rapidly as possible, a thorough coating of the fol- 
lowing insulating composition : 


White Resin (pulverized).......... pipet tial aye Mian 6 Ibs. 
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Melt these articles together, and when combined apply 
while hot with a clean brush or swab, spreading the 
composition, before it cools, evenly over the entire interior 
surface of the barrel. If this composition be thoroughly 
applied while it is liquid and the barrel hot, it will penetrate 
the pores of the wood from one-fourth to half an inch. 
After allowing the barrel thus prepared to remain about an 
hour, make another application of hot melted paraffin as a 


finishing coat, to completely cover any remaining air holes. 
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In one or two hours after this application, the barrel will be 
ready for use. It will be proper to use six or seven pounds 
of the insulating composition for each barrel, and for the 
last coating about a pound of paraffin will be required. 
When barrels thus prepared require cleaning, use only luke- 
warm soap-suds, as hot water will melt the paraffin. 


[Nore—To Prevent THE SHRINKAGE AND SWELLING OF BARRELS.— 
In addition to the inside coating, make a hot application of the insulating 
composition to the entire outside and bottom of the barrel. Barrels thus 
prepared may be kept in water or in damp cellars, or in a dry atmos- © 
phere, without swelling or shrinking, and with careful usage will last for 
years without decay. | 


Do not put hot water, or mix hot lime compounds, in 
barrels which have been prepared with the insulating 
materials, as paraffin wax melts at 120°. : 

When lime compounds are used, mix them in a barrel 
which has not been insulated, and, when the mixture is cold, 


pour it in the insulated barrel. 


NUMBER TWO PROCESS FOR CLEANSING AND PREPARING 
BARRELS AND VATS. 

The following process is not so complete as that described 
as the No. 1, or Insulating Process, but is far preferable to 
the ordinary methods of preparing barrels, and may be pre- 
ferred by some on account of its cheapness, being about one 


half as expensive : 


’ 


One pound of sal soda (common washing soda), or 
one-half-pound of potash or concentrated lye, and one 
pound of fresh, unslaked lime. Put these into the 
kerosene or carbon oil barrel to be cleaned, and pour upon 
them a pail full of boiling water. Stir thoroughly about 
fifteen minutes ; then wash, or scrub with a clean broom or 
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long-handled scrubbing brush, the inside of the barrel over 
its entire surface with this caustic mixture; after which let 
the mixture remain during the day, occasionally scrubbing 
until the inside is thoroughly cleansed. Frequent scrub- 
bings may be necessary in some hard cases. 

On the following day, pour off the mixture, and imme- 
diately rinse the barrel with clean water. Then, before the 
barrel dries, place in it eight pounds of fresh, unslaked lime 
and two gallons of cold water. Let this mixture stand half 
a day, stirring occasionally. It will then be of the con- 
sistence of cream. 

Then, with a brush, give the entire inner surface a coat- 
ing of about one-eighth of an inch in thickness, and the 
bottom should have half an inch or more in thickness, all of 
which allow to remain and partly dry. 

In about an hour after this application, or when the 
coating is half dry, apply liquid silicate of soda, of the con- 
sistence of 25° Baume, with a clean brush, or carefully 
pour it into the barrel to the extent of half a gallon, and 
then carefully roll the barrel, so that the liquid silicate may 
come in contact with the entire interior surface of the barrel. 

This immediately combines with the lime, forming an 
insoluble compound of silicate of lime and soda. 

A second application should be made of the liquid sili- 
eate of soda in about six hours. 

A third application should be made in twenty-four hours 
after the first, which will dry in a few hours, forming a hard 
and tenacious vitreous coating or lining of the barrel. 

After a barrel thus prepared has dried one day, it is ready 


for the reception of any egg-preservative that may be desired. 


5 


70 FRESH —-GGs AND YELLOW PUTTER. 


No salt, glue, grease, oil, or other substances, should ever 
be mixed with the lime or silicate of soda, as such substances 
prevent the chemical union of the silicate with the lime. 

Never apply the silicate of soda to the barrel before the 
lime, as the lime will not afterwards properly adhere. 

Neither mix the silicate with the lime mixture, but use 
them separately, as above directed. It is much better to 
apply the silicate while the limed surface is somewhat damp, 
or half dry, than to defer its application longer. | 

If the above directions are strictly followed, a barrel will 
be produced having an interior surface hard and similar to 
glazed earthenware. 

This process (No. 2) may be used for cleaning all barrels, 
either new or old, for the preservation of eggs, etc., such as 
those which have contained molasses, vinegar, alcohol, 
wine, whisky, or other liquors. ‘The wood of such barrels, 
although apparently clean, contains substances which, on 
exposure to the air, enter into fermentation, the results of 
which are acids that act upon the egg-preserving solutions, 
and may seriously modify them. 

Many suppose that NEW OAK BARRELS are well adapted 
to hold egg-preserving solutions. On the contrary, they are 
the most unsuitable barrels that can be selected, as the sap or 
juice of the wood contains coloring matters and acids, which 
crystalize in the pores on drying. The acid (principally tannic) 
is readily dissolved when in contact with water, especially of 
an alkaline nature, thus changing the solution so that its action 
upon the carbonate of lime of the egg-shell stains it brown. 

It also changes the alkaline character of the lime-water, or 


other alkaline preparations, sometimes even wholly neutral- 


FRESH ficcs AND YELLow PUTTER. val 


‘izing them and destroying all their effectiveness upon the 
eggs, which then soon spoil. These facts are sufficient evi- 
dence of the unfitness of new oak barrels for containing egg- 
preserving solutions, unless previously prepared for the 
purpose. Pine barrels are the best that can be used. Vats 
should always be constructed of pine lumber. 

The application of soda or potash, as above described, 
converts the grease or oil of the kerosene, lard or linseed, 
absorbed by or adhering to the barrel, into soap, which is 
subsequently removed by water. In case the impurity of 
the barrels is an acid, it is neutralized by the alkalies 
employed. 

The combination of lime and silicate of soda produces a 
hard, vitreous coating, which prevents the contents of the 
barrel from receiving any odor or other impurities that 
might be imparted by the wood. 

The principal objection to this process is, that the coating 
is liable to crack and peel off, especially when the wood 
swells and shrinks. 

With proper care, however, to prevent the undue drying 
of the vessels, the coating may last several seasons. But to 
render barrels or vats very durable and wholly unobjec- 
tionable, the No. 1 Insulating Process is decidedly prefer- 
able, as it entirely prevents the barrels from shrinking or 
swelling. 

No woodex vessel should be used for preserving eggs 
which has not been prepared by one of these processes. 

VATS FOR KEEPING EGGS. 
‘Vats may be made in the earth three or four feet deep, 


under cover, or in cellars. Let the earth be excavated 
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to the required dimensions, and the vat may be constructed 
of one and a half inch seasoned pine plank, and insulated, 
as directed for kerosene oil barrels, or the charring may be 


omitted, and the composition put on hot. 


Or the vats may be constructed of stone or brick, and 
laid in water-lime (hydraulic cement). If plastered thor- 
oughly, no insulating composition will be necessary. ‘The 


cement will harden sufficiently in a few days. 


When these vats are ready for the eggs, pour in the egg- 
preserving solution till the vat is half filled. The eggs 
may be placed in the solution at any convenient time there- 
after, and should be deoxygenated and insulated by the No. 
1 process, or by the cold insulating process. When the vat 
is filled, the solution should cover the eggs at least two 
inches in depth, and there should then be poured over all a 
proper quantity of refined paraffin oil to make it about one- 
fourth of an inch in depth. Lastly, cover the vat with a 


strong board cover. 


REFINED RESINOUS LINSEED OIL—MODE OF REFINING 
AND BLEACHING. 

To each gallon of raw linseed oil add four ounces of 
diluted sulphuric acid, (prepared by gradually adding two 
and a half ounces of commercial sulphuric acid to one and a 
half ounces of cold water, in a thin glass vessel). Mix the 
oil and acid well together by agitation, which should be 
repeated occasionally for two days; then allow it to rest two 
or three days, in which time the albuminous and mucilag- 
inous matters contained in the oil will have subsided. The oil 
must then be carefully decanted, leaving the precipitate behind. 
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Then to each gallon of oil thus prepared add animal 
charcoal, in coarse powder, two pounds; chloride of lime, 
fine, dry powder, one ounce. Mix well together, and for two 
or three days occasionally shake the mixture ; then heat it in 
a water-bath at boiling point for five or six hours, stirring 
with a glass rod or stick two or three times an hour. Then 
remove the vessel from the water-bath ; allow it to stand 
two days, or even a week, agitating occasionally. Let 
it remain at rest at least twenty-four hours, when the oil 
should be carefully decanted and passed through filtering 
paper. 

Finally, add to each gallon of the oil two ounces of 
slippery elm bark, pulverized. After thorough admixture by 
agitation, heat the mixture in a water-bath for one or two 
hours, with occasional stirring during the first hour. Then 
allow it to stand undisturbed one hour; after which pour off 
the clear oil, and while hot add to it one-half pound of the 
best white resin, pulverized ; stir the mixture a few minutes, 
or until the resin is dissolved ; then let the solution stand 
twenty-four hours, with occasional stirring, when it will be 
ready for use. Do not add more resin than recommended, 
as an excess retards the drying of the oil, while the propor- 
tion named accelerates the operation. 

The diluted sulphuric acid carbonizes the albuminous and 
mucilaginous matters contained in the raw oil. The animal 
charcoal and chloride of lime neutralize any acid remaining, 
and at the same time deodorize, purify and bleach the oil. 
The slippery elm imparts an agreeable odor, and absorbs any 
water which may remain in the oil, and when heated to 200° 


subsides within an hour, leaving a pure, refined oil. 
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Raw linseed oil, prepared in this way, will keep in any 
climate without change; and, when applied to eggs, forms 
over the shell a firm, elastic, transparent coating, which 
materially aids in their preservation by excluding air from 
their substance and by preventing evaporation. The refined 
resinous linseed oi] must not be used except for eggs which 
are to be kept in dry packing, as charcoal, oats, ete. If eggs 
coated with linseed oil are placed in alkaline solutions, the 
oil coating will saponify, and thus become destroyed. (See 
directions for using this oil for eggs on page 38.) Never 
use boiled linseed oil for coating eggs. Aside from its dele- 
terious character, owing to the litharge, sugar of lead, sul- 
phate of zinc, and other poisonous chemicals contained in 
it, its color darkens the egg-shell, which damages the sale of 
the egos. 

RAW LINSEED OIL 
We have used as a coating for eggs, but find the follow- 
ing objections: It does not dry readily ; it slightly stains 
the egg-shell ; the ege sometimes absorbs the offensive . 
crude odor of the oil, and it does not form as perfect a 
coating as when refined and combined with resin in the 
proportion above directed. Hence we do not recommend 


the raw linseed oil for coating eggs. 


REFINED PARAFFIN OIL—MODE OF REFINING AND BLEACH- 
ING IT. 

Treat paraffin oil of a light color in the same manner as 
recommended for refining raw linseed oil, except that for the 
resin substitute paraffin wax, four ounces to each gallon of 
oil. The whole must be heated in a water-bath until the 


paraffin wax is dissolved. 
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This prepared oil may be used for the No. 1 hot deoxy- 
genating and insulating process (see page 33), or for the 
cold insulating process, (see page 37.) 


[Norz.—Do not use more than four ounces of paraffin wax to each 
gallon of paraffin oil, when intended for the cold insulating process, as an 
excess of wax will leave a visible coating on the egg-shells, which is an 
objectionable feature when eggs are offered for sale. | 


The special attention of the reader is directed to the fact 
that resin must not be combined with paraffin oil, as it sapon- 
ifies when in alkaline solutions. Also, that PARAFFIN WAX 
must not be dissolved in linseed oil when used for a cold 


application for eggs, as the combination will not dry readily. 


OTHER OILS FOR EGGS. 

We have experimented with many oils and oleaginous 
substances for the purpose of producing a suitable coating 
for eggs, viz.: Olive, Cotton Seed, Castor, Poppy, Sperm and 
Lard Oils; also Tallow, Lard, Butter, ete., separately, and in 
combination with Beeswax, Paraffin, Caoutchouc, Resin, etc., 
but, thus far in our investigations, we have found nothing 
equal to the Refined Linseed and Paraffin Oils. 
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BUTTER. 


Butter consists of fat globules (known as cream), each of 
which is inclosed in an envelope or coating of an albuminous 
nature, termed casein. This envelope is ruptured by the 
process of churning, and oxygen being absorbed from the 
air the cream becomes sour, while its temperature is 
increased. The fat globules coalesce into masses and form 
butter, while the remaining watery liquid, containing lactic 
acid and some butter, is expelled from between the globules 
in the form of buttermilk. 

The process of churning may be expedited by having the 
cream, at the commencement, indicate a temperature of 55° 
Fahr. An increase of caloric results chiefly from  fric- 
tion, and toa small extent from an absorption of oxygen, 
which, combining with the constituents of milk, gives rise 
to a species of invisible combustion, by which heat is evolved. 
From these causes the temperature rises to 60° or more. 
Great care should be taken not to exceed 65° Fahr., as thereby 
the quantity of butter will be lessened and its quality more or 
Jess impaired. 

If the temperature of cream, when put into the churn, 
is below 50° Fahr., a great increase of labor is necessary to 
separate the butter, without the least advantage. In winter 
the temperature of the cream should be the same as in 
summer. 

Never add boiling water to the cream, as it melts the fat 


globules, which thus become oily, and if the general temper- 
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ature of the cream be raised to 70° or 80° Fahr., which is 
often the case, a white, oily butter is produced. The burst- 
ing of the globules of margarine, or fatty matter, gives rise 
to a greasy, sticky, unpalatable butter, liable to become 
strong and unfit for any other purpose than cooking, and 
sometimes not even for that. 

It will therefore be seen how very important a knowledge 
of the foregoing details is to the butter maker. 

Butter and cream are not changed in winter, except 
through neglect. The pernicious custom of keeping milk in 
the same room occupied by the family, subject to variations 
of temperature from 60° to 90° Fahr. during the day and 
down to the freezing point at night, should never be prac- 
ticed. Indeed, it is, under such circumstances, impossible 
to get sweet, palatable cream or good butter. There is also 
an absorption of the animal effluvia constantly exhaled from 
the bodies of persons inhabiting the room, as well as of the 
odorous principles of smoke from the atmosphere, which 
causes the smoky taste so often found in winter butter. 

Cleanliness is indispensable in butter making. Clean 
vessels, clean milkers, pure air, and a uniform temperature 
of 55° to 60° Fahr., are necessary conditions for the produc- 
tion of good butter. 

If the feed of the cow is good, consisting of young and 
tender hay, with some bran or odorless food in winter, and 
eare is taken not to break the globules of the butter by work- 
ing it too much, and if the buttermilk be well expressed, 
good butter will be the inevitabie result. 

When milk and cream are churned together, a higher 


temperature is required than for cream alone, ranging from 
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70° to 75° Fahr., before butter can be obtained. If the 
butter is unusually slow in forming, the addition of a little 
vinegar, or cream of tartar, or rennet solution, will cause 
the formation of butter almost immediately. 

The acidity of the milk is caused by the conversion of a 
portion of the sugar contained in it into lactic acid; and if 
this change is not sufficient, the addition of the vinegar 
or cream of tartar supplies the want of acid, and the butter 
forms. 

THE CAUSE OF SOUR AND RANCID BUTTER. 

Fresh butter contains more or less buttermilk — the 
less the better for the butter, and the more certain its pre- 
servation. It should be worked out with a ladle or proper 
butter machine. The hands ought not to be used, on account 
of their high temperature (blood heat is 98°), which melts 
the globules, thus causing the butter to become greasy and 
sticky. Butter properly made, salted and packed in jars or 
firkins, if kept at or below a temperature of 50°, will remain 
in a perfectly sweet condition for a very long time. 

Butter containing much buttermilk, if kept at a tem- 
perature of from 75° to 90°, soon sours; lactic acid is 
formed; and if kept for some time at a temperature of 
from 90° to 110°, butyric fermentation sets in, giving 
it a rancid odor and strong taste, owing to the presence of 
butyric acid, which characterize the incipient or first stages 
of its decay. Butyric acid is very volatile, and possesses a 
very powerful and disagreeable odor. It is the product of 
the decomposition of the butyrine, to which principle good 
butter owes its excellent flavor. At a temperature of 316° 


Fahr., butyric acid is completely converted into vapor ; and 
) yi I , ; 
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to restore rancid butter it is only necessary to raise the tem- 
perature to this degree, when the butyric acid escapes, leaving 
the remainder perfectly sweet. Therefore rancid butter may 
be used in cooking, by raising its temperature to 315° Fahr., 
which deprives it of all this acid, the cause of its offensive 
odor. But this heat also destroys the globules, and renders 
the butter unpalatable for the table. 
HOW TO RESTORE SOUR AND RANCID BUTTER. 

Butter dealers, as well as consumers, feel the importance 
of a reliable and practical process for the purification and 
refining of poor butter; and it is from the want of a proper 
knowledge of butter making, and sometimes from careless- 
ness, that a large proportion of the butter offered for sale is 
not suitable for table use. 

We shall proceed to show that butter, however imper- 
fectly made, may be rendered quite palatable and but little, 
if any, inferior to good dairy butter, and also how, even after 
the destruction of the butyrine, which imparts the peculiarly 
appetizing flavor and grass-like taste to fresh butter, it may 
be restored by a cheap and simple process. 

The discoveries of science have enabled the chemist and 
manufacturer to convert extremely repugnant compounds into 
wholesome articles of food. Among the most important dis- 
coveries on the list, may be classed those relating to sour and 
rancid butter. 

We confidently hope that since the immortal Blot has lec- 
tured upon, and taught the science of cookery, the day is not far 
distant when missionaries of health shall spread the gospel of 
knowledge to butter makers, who, from no fault of their own, 


have quite generally been excluded from the light of science. 
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Butter may be restored by neutralizing the lactic and 
butyric acids of sour and strong butter, thus destroying the 
causes of both its unpleasant taste and odor. 

We will now give several processes, hot and cold, for the 
restoration of butter. 

NUMBER ONE—COLD PROCESS. 

Place two or three pounds of fresh, unslaked lime in a 
clean barrel, and pour over it twenty gallons of pure cold 
water, which allow to remain, with occasional stirring, for one 
day, and afterwards at rest ten or twelve hours, or until 
clear. Then carefully pour or draw off the clear liquid, and 
strain it through two or three thicknesses of fine muslin or 
linen into a clean, odorless barrel, of the capacity of forty to 
forty-five gallons. 

It is now ready for the reception of the rancid butter, 
which must be cut with a broad, sharp knife into thin slices, 
not exceeding one-fourth of an inch in thickness—the thin- 
ner the better. Put in one hundred pounds, or as much as 
the lime-water will cover, and finally over all, inside of the 
barrel, place a clean and floating cover, to prevent the butter 
on the surface from being exposed to the air. 

Remove the cover several times each day and stir the 
butter well with a long, clean stick. At the expiration of 
thirty-six or forty-eight hours, the rancidity of the butter will | 
be entirely removed. . 

The chemical action of this butter restorative is to cause 
the mass of butter to resume its original globular condition, 
thus imparting the appearance of new butter just churned 
and ready to be gathered. 


The solution should now be drawn off and thrown away; 
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after which thoroughly rinse the butter with cold water, 
fill up the barrel with pure water, and let it stand half 
a day. Then remove the butter, and let it drain several 
hours. It will then be ready for salting (or the butter pre- 
servative), and will answer the same purpose as new butter, 
if a good cooking butter only is wanted. This process 
removes much of the salt from the butter, and bleaches it 
quite white. To give the desired color, use the butter 
coloring. 

HOW TO RENDER THIS BUTTER OF SUPERIOR QUALITY 

FOR TABLE USE. 

Previous to salting or coloring the butter, a fresh grass 
taste may be imparted to it by putting it into a revolving 
churn with new milk, and keeping the churn in motion for 
fifteen or twenty minutes. 

For example: Take fifty pounds of butter, thus 
prepared, and five or six gallons of new milk, to which 
add the strained juice of three medium-sized raw carrots. 
Churn the butter in the new milk and carrot juice, which 
impart to it not only the butyrine, upon which depends the 
rich flavor of good table butter, and which was lost when 
it became rancid, but also a delicate yellow color, and equal 
in flavor to good June butter. 

The foregoing process converts the most rancid butter 
into a good saleable article, at a reasonable expense. 

This butter is now ready to be worked and salted in the 
same manner as new butter, or the butter preservative may 
be used instead of salt, and if the carrot juice in the milk 
has not sufficiently colored the butter, the butter coloring 
may be used to give the desired “ June tint.” 
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OTHER AGENTS USED FOR REFINING BUTTER. 

For restoring rancid butter we have experimented with 
the chlorides of soda and of lime, but find them objection- 
able, for the reason that while they remove rancidity from 
the butter, they impart to it a flavor of chlorine, which is 


quite as disagreeable. 


We have also used butyric ether to restore the natural 
odor to butter which has been deprived of its rancidity, but 
find that it does not answer the purpose, and is not to be 
compared with new milk and carrot juice, when used for the 


same purpose. 


ANIMAL CHARCOAL FOR REFINING BUTTER. 

Sour and rancid butter may be restored sufficiently for 
all culinary purposes by filtering it at a temperature of 200° 
Fahr., through animal charcoal, which at once removes 
from it all odor and color. But butter wholly free from 
flavor is as unpalatable for table use as that in which the 


opposite condition prevails. 


HOW TO PREPARE BUTTER FOR HOT CLIMATES. 

All butter designed for shipment to hot climates should 
be prepared by clarifying it in a water-bath, at a temperature — 
of 200° Fahr. If butter be thus melted and allowed to 
remain at rest, the albumen and casein, or cheesy portion, 
will coagulate and settle to the bottom, leaving the butter pure 
and transparent, like oil. Then immediately draw off the 
butter into ice-cold water, without disturbing the sediment, 
in order that it may rapidly cool, and so prevent the erystal- 
lization of the stearin and the separation of the olen, which 


results would injure the flavor and appearance of the butter. 
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When cold, pack it down with the preservative, in as 
solid a manner as possible. 

Butter thus prepared will be paler than before, and may, 
if necessary, be properly colored. 

Tt will have a firmer consistence than before, and if put 
into close vessels and kept in a cool place, will remain sweet 
for months, even without salt. 

Butter, like oils, is liable to the change called rancidity, 
which proceeds from the casein and albumen found in it, as 


well as the water which is not entirely expelled. 


By the application of salt, or the preservative, this ran- 


cidity is in a degree retarded. 


HOW TO COLOR BUTTER. 

Nearly all lovers of butter prefer that which is of a light, 
rich, golden color. The following original process is a whole- 
some and simple method of bringing white or “streaked ” 
butter to this fine tint without giving it the least appear- 
ance of having been colored. Good butter, if white or 
streaked, may be rendered more saleable by properly coloring 
it—a fact admitted by all produce dealers. 


The following is a formula for a 


NUMBER ONE BUTTER COLORING—YELK OF EGGS AND 
ANNATTO. 

Take the yelks of sixty-four fresh eggs, which will be 
equivalent to one quart of yelk. The eggs may be broken 
into a large, convenient dish, and the yelks carefully separated 
from the whites. Add to the yelks thus obtained six ounces 
of pure glycerin, which will dissolve them, and beat together 


thoroughly with a spoon or egg-beater. Then pour this 
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solution into a half-gallon bottle or jug, and agitate occasion- 
ally during five or six hours; then add twenty-four ounces 
of pure sulphuric ether, and shake well together for a few 
minutes. The jug must be tightly corked, to prevent the 
evaporation of the ether. 

Shake, without removing the cork, a few times during 
three or four hours, and then let it remain at rest twenty-four 
hours. During this time the ether will have extracted the 
rich, yellowish-red coloring substance of the yelks, and if 
a glass vessel is used, it will be seen to have risen to the 
surface, owing to its light specific gravity. 

Carefully pour, or draw off with a syphon, into an evapo- 
rating pan or other conyenient vessel, all that portion of the 
liquid of a yellowish-red color, ‘There will be about twenty- 
four fluid-ounces in quantity, or about the same in bulk as 
of the ether used. This must be evaporated carefully to 
sixteen ounces, which should be done by setting the vessel 
containing it into a water-bath, or a pail of water, at a tem- 
perature not exceeding 140° Fahr. Water boils at 212°, and 
ether at 96° Fahr.; therefore the ether will rapidly evaporate, 
leaving a residue, which is the desired coloring, and which 
may be appropriately termed “ olewm vitellus ovi,” or oil of 
ego-yelks. 

Tt should not be forgotten that while evaporating the ether, 
there must be no fire or lighted lamp in the room, or fire in 
adjoining rooms where a draft can possibly convey the vapor 
of the ether, which is as inflammable and explosive as gunpow- 
der. Ethereal vapors, which are heavier than air, flow thirty 
or forty feet distant and take fire, instantly conducting the 


flame the entire length and breadth of the ethereal volume 
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of vapor, and wrapping the contents of the room in one 
vast sheet of flame in amoment. On a large scale, the ether 
may be recovered by distillation, by means of suitable appa- 
ratus, and again used for the same purpose. 

The oil of ege-yelks should not be evaporated below one- 
third of the quantity of the ether used—that is, to sixteen 
ounces—as it would become too thick for use. 

The sediment which is left may be treated with half the 
former quantity of ether in the same manner, and with a 
similar result, except that less color will be obtained. 

Having shown how to obtain one of the products used 
for coloring butter, we will now explain how to combine it 
with another to obtain the requisite color. 

The process, which is quite simple, is as follows : 

Pure Extract of Annatto—one-fourth pound ; 

Alcohol, 95 per cent.—one quart. 

Cut the annatto into small pieces, put them into a bottle 
or jug containing the alcohol, and cover the mouth of the 
vessel by tying a piece of paper over it; then set it into a 
water-bath or kettle of water heated to 175° or 200° Fahr., 
for two or three hours, agitating its contents occasionally. 
It must then be removed and allowed to rest twenty-four 
hours, and afterwards strained through filtering paper. The 
liquid thus obtained must then be evaporated in an open 
vessel, in a water-bath, to one pint. (On a large scale, the 
alcohol may be recovered by distillation.) This we may 
properly term the concentrated tincture of annatto. 

Concentrated Tincture of Annatto—one pint; 

Oil of Egg-yelk—two pints. 


Mix in a bottle, and shake well together. 
6 
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This quantity will color one hundred and fifty, or more, | 
pounds of butter, according to the tint desired. 


Before using, this mixture should be well shaken. Then 
sprinkle over and work into the butter thoroughly ; or, if 
preferable and more convenient, the requisite quantity of 
salt or butter preservative needed for the butter may be 
saturated with the color and incorporated in the same man- 
ner. By this operation the butter is both salted and 
colored. 


This butter coloring imparts to butter and cheese a 
perfectly natural color. 


[Nore.—The glycerin, after dissolving the oily portion of the yelks, 
owing to its great density (1.270), settles to the bottom, together with 
the yellowish-white remainder of the yelk. More ether may be added to 
this residue until all of the coloring matter is extracted, leaving the 
mass colorless ; but after the first maceration the subsequent additions of 
ether do not produce a saturated solution of the coloring substance, and 
therefore the secondary tincture should be used with a fresh quantity of 
yelks. | 


' The above coloring, instead of being used in a liquid 
state, may be mixed with equal parts of oi of butter and 
digested for about an hour in a water-bath, at a temperature 
of about 120° Fahr., or until the ether is evaporated. Work 
it into butter in the same manner as if it were salt. One 
ounce of this preparation is sufficient for five or six pounds 
of butter, according to the shade desired. 


BUTTER COLORING—THE USE OF ANNATTO. 
It is the custom of those who use annatto for color- 
ing butter and cheese, to dissolve it in solutions of soda, 
saleratus, etc., to extract its coloring substance. These 


alkaline solutions of annatto produce a dull brown, nankeen 
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color, unsuitable for the purpose, and to a certain extent 
-saponify, or convert into soap, the butter thus colored. 

When annatto is used for coloring, it should be first cut 
into small pieces, which must then be covered with deodorized 
alcohol, 95 per cent., in a suitable vessel placed in a water- 
bath, the heat of which ranges from 175° to 180° Fahr. 
The coloring substance of the annatto will be chiefly 
extracted in three or four hours, which may be known by 
the dark appearance of the alcohol. Remove the vessel, and 
let the liquid settle a few hours. Then pass the tincture 
through filtering paper, and evaporate in an open vessel to 
one-half. On a large scale, the alcohol should be recovered 
by distillation. 

This is a good method for obtaining a preparation of 
annatto for coloring butter or cheese. 

When using the tincture of annatto for coloring butter, 
it may be sprinkled over and worked into the butter, or the 
salt may be colored with the tincture before being incor- 
porated with the butter. 

As a large proportion of the annatto of commerce is 
adulterated, care should be taken that an inferior article is 
not used. Pure annatto is worth at this time from $1.50 to 
$2.00 per pound, at wholesale. 

Another method of using annatto for coloring butter is, 
to melt butter in a water-bath at about 200° Fahr., until 
the albuminous and cheesy matter separates and subsides ; 
then pour off carefully the pure oil of butter. 

Take three ounces of annatto, cut into fine pieces, and 
macerate it for one week in four ounces of deodorized alcohol 


(95 per cent). Or a similar result may be obtained by 
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digesting the annatto and alcohol for two or three hours in a 
water-bath heated to 180° Fahr. é 

This is sufficient for one quart of the oil of butter, to 
which add both the tincture and sediment of annatto. Digest 
the whole in a water-bath, at a temperature of about 180° 
Fahr. for two or three hours, stirring occasionally. By that 
time the oil of butter will be of a dark orange color. Then 
earefully strain through a fine cloth, when it will be ready 
for use. It should be warmed to a temperature of about 
70° when used. Work it into butter in the same manner as 
salt—an ounce of this preparation to five or six pounds of 
butter, which may be varied according to the shade desired. 

BUTTER COLORING—THE CARROT?. 

_ It is often asked why the juice of carrots cannot be used 
for coloring butter. The answer is, because the colored 
juice of the carrot will not combine with butter or any other 
oleaginous compound, unless churned with milk or cream, as 
described below; and to extract the color from the juice, 
and to reduce it to a form for use, requires a long and expen- 
sive process, thus rendering it too costly for utility. 

But a fine color may be imparted in the process of 
making winter butter, by incorporating with it the juice of 
the common orange, garden carrot. 

Grate or bruise well a carrot of ordinary size, and squeeze 
its juice through cloth. Put the juice thus obtained into 
three gallons of cream, and churn. In color and taste 
winter butter thus obtained is little, if any, inferior to the 
best May or June butter. 

More or less of the juice may be used according to the color 


required ; but a proper proportion will give it the true color. 
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Just before grating the carrots, wash them thoroughly in 
warm water with a stiff brush, so as to perfectly remove all 
the dirt from the indentations on the surface. Then scrape 
off the outside skin with a dull knife, throwing it away. 
Cut off half an inch of the top, and two or three inches of the 
bottom of the carrot. This will remove all earthy or foreign 
deposits, which, if left, would communicate an unpleasant 
taste to the butter. All the coloring properties of the carrot 
are contained in the rind, which is usually about half an inch 
in thickness; hence it is unnecessary to grate the core, or 


central portion of the carrot. 


OTHER AGENTS FOR COLORING BUTTER. 
/ Fresh eeg-yelks may be used to impart color, in mak- 
ing winter butter, by mixing them with the cream before 
churning, but we greatly prefer the use of the carrot. 

Of the various coloring agents with which we have exper- 
imented, with a view of obtaining an innocuous and proper 
color for butter, we mention Saffron, Turmeric, Marygold, 
Fustic, etc., but we do not find any of them equal to the 


preparations of egg-yellk and annatto. 


BUR SRS BR VALLEY fh. 
HOW TO KEEP BUTTER SWEET. 

To keep butter sweet and to give it a wax-like consist- 
ence, instead of using dairy salt, use the butter preservative, 
which arrests any tendency to sourness and the consequent 
destruction of its butyrin, to which is due that delicious 


flavor only found in good, new, or well-preserved butter. 
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HOW TO PREPARE THE BUTTER PRESERVATIVE. 


Ashton’s Fine iverpool Saltt.7....cs..0sc0s2+-2 shee 11 pounds 
Powdered White Sugar..............secsceeees id Abed 3 pounds 
Powdered Saltpetre (chemically pure)............... 2 pound. 


Mix well together, and use according to the following 
DIRECTIONS: 


Immediately after the butter is made, work it thoroughly 
with pure cold water, thereby removing all the buttermilk, 


which is, in a measure, the first cause of rancid butter. 


_ Then into each twelve pounds of the butter work one 
pound of butter preservative, instead of salt; let the butter 
stand over night, and in the morning work it over; then 
pack it down solid, and spread a cold, wet cotton or linen 
cloth over the butter, and finally cover it with salt at least 


one-half inch deep. Keep it in a cool place. 


Butter thus prepared is better after standing two or three 
weeks. 

HONEY-BUTTER. 

Instead of using salt or the preservative, thoroughly 
incorporate with twelve pounds of butter one pound of 
strained honey. This process will not only improve the 
flavor of the butter, but extend its preservation for an 


indefinite period. 


GLYCERIN FOR BUTTER. 

After restoring rancid butter, and when coloring and 
salting it, add one ounce of pure glycerin to each three 
pounds of butter. The glycerin combines readily with the 
butter and gives it a smooth and lustrous surface, which is 


characteristic of good butter. 
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Glycerin is not in the least unwholesome. It communi- 
cates a sweet, fresh taste, and materially assists in the pre- 


servation of all substances with which it may be incorporated. 


CHEMICAL COMPOSITION OF BUTTER. 


Wavoonl... 0% Peeper ROR ALYM. 2s BA RET Cy OP oN. o's ROM ae 65.60 
MRO EM o.oo oye Selsey nd yosianl a eee sey See acespo Jesiatiioaice Annee 17.60 
a Tee vas satin nk sp '< Seles sé aeie'sc a sweavnise sua iaesade 16.80 


Butter consists of two distinct proximate principles— 
Stearin, a tasteless, odorless and colorless substance, which 
melts at 100° Fahr., and Olein, the oily portion of butter, 
which melts at 50° Fahr. 


Butter softens as the temperature rises from 40° to 96° 
Fahr., at which point it becomes completely liquid. 


Olein. Stearin. 


butter made in winter contains...........00-se.s.se ot 63 
Butter made in summer contains...............-000% 60 40 


This difference in constitution accounts for the difference 
between hard and soft butter. 


BUTTER FIRKINS, PAILS, ETC., INSULATED. 

All vessels, whether earthen, stone or wood, when used 
for containing butter, should be insulated with pure refined 
paraffin wax. 

This should be melted in a tin vessel, and applied hot, 
with a brush, to the inside surface of the vessel, covering it 
with a coating one-eighth of an inch thick. 

This coating will prevent the vessels absorbing salt from 
the butter, and from communicating any flavor to it. The 
paraffin wax is a bad conductor of heat, and thus prevents, in 
a great degree, injurious effects to the butter from the external 


changes of temperature. 
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After butter is packed in vessels prepared in the above 
manner, a white cotton cloth (new muslin), saturated in salt 
water, should be carefully spread over and pressed firmly on 
the butter, leaving no edges, and a layer, one-quarter of an 
inch thick, of hot paraffin wax should be poured over this 
cloth, so that the union by contact of the wax with the 
sides of the vessel shall be complete. Afterwards spread a | 
layer of dampened salt, one inch deep, over all, and then a 
cloth and substantial cover. Keep the package in a cool 
place, and if the butter was sweet when packed, it will 
remain in the same condition for years. 


[Norr.—It is best, a few minutes before packing butter as above, to 
work into every hundred pounds ten pounds of powdered ice, which 
must be as small as wheat grains. This will reduce the temperature of 
the butter to 35° or 40° Fahr.; and if packed in the insulated vessel, and 
kept in a cool cellar, it will not rise to a temperature above 55° Fahr. for 


months. | 

This process will insure cold, hard, sweet butter at all 
times. The addition of the ice will add to the profit of the 
butter packer in two ways, viz.: By the additional weight of 
the ice, and the improved quality of the butter when offered 
for sale. 

The purchaser, although he may pay for ten per cent. of 


ice, obtains sweet, hard butter, and is the gainer in the end. 


By insulating butter in this manner, and with the free use 
of finely pulverized ice, the great question, how to preserve 
butter without failure, must be decided. 

Butter packers who have no ice-crusher can place the 
ice in a barrel, and by means of a wooden pounder reduce it 
to the fineness required, although the finer the better. A 


good butter-working machine is a most valuable auxiliary to 
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the butter packer, and when the ice is added, it should imme- 
diately be worked into the butter before it chills, as the ice 
mixes more readily at first, and the butter should be packed 
without delay, before the ice can melt. 

To prevent the shrinking or swelling of butter firkins, 
make a hot application of the insulating composition to the 
entire outside and bottom of the vessels ; and when they are 
coated, both outside and inside, there will be no material 


change in the wood for a long time. 


NUMBER TWO PROCESS FOR PREPARING BUTTER FIRKINS. 

When it is not convenient to insulate the wooden vessels 
designed for butter packing, they should be filled with salt 
water (three pounds of salt to each gallon of water), and 
allowed to remain for four or five days or more. The wood 
becomes saturated with salt, and will not therefore absorb 
any from the butter. This will also prevent the wood from 
imparting any of its flavor to the butter. 

After the salt water is poured out, rinse with cold water ; 
let the firkin drain well for half a day, and then apply 
a heavy coating of glycerin oyer its entire inner surface. 

-Butter may be packed immediately, or at any convenient 
time, after applying the glycerin. 

New oak firkins are frequently found to have an injurious 
effect upon the butter, from the presence of tannic acid 
contained in the oak wood ; but if prepared by the above, or 


the No. 1 process, this objection is removed. 


@URARP AML: 
When milk is allowed to remain at rest from twelve to 
twenty-four hours, according to the temperature of the air, 
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a large proportion of its fat globules, by virtue of their low 
specific gravity, (being lighter than milk), rise and form a thin 


stratum or layer upon the surface, which is known as cream, 


When milk is kept in a room at a temperature from 50° to 
60° Fahr., the cream will rise with the greatest rapidity and 
regularity. More cream will rise if the.depth of the milk 
does not exceed three or four inches. It is essential that the 
milk should be kept cool in warm weather, to prevent acidity. 
But if the temperature is lower than 40° Fahr., the cream 


rises slowly and imperfectly. 


CREAM—ITS CHEMICAL COMPOSITION. 
Cream is a yellowish-white, opaque, smooth, unctious 
fluid, and possesses an agreeable flavor. Its chemical compo- 


sition is as follows: 


Wiley: (Ox "Seruind) ses. nc.ecucie celta se becee ater (ae = eae 92.0 

@urd (Or caseous matter): iec.2-scrcshece sce. aeeencr eee aeeeeee ove 

GOTT) ea eee ee mets Pea ie a A 4.6 
100 


CREAM—ITS PRESERVATION. 


Cream may be preserved a long time if prepared as follows: 


White Suede: csc ee coee ace emesn eevee sicle udeseietei tae 4 pounds 
Dissolve in Boiline Water-\s.2..00:.0--seesesase ee eee ee 1 quart 
Add, while hot, Sweet Cream).:....-2..ccesensewsmcsrene 2 quarts. 


Stir the mixture well, and when cold put it into jugs or 
bottles, and keep it in a cool place. 

This preparation will be found convenient for coffee, tea, 
and other purposes, where sugar and cream are both required. 

If five quarts of cream are reduced to four quarts by 
boiling in a water-bath, and when cool placed in jugs or 


bottles well corked, it will keep for months. 
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MILK. 


ITS COMPOSITION AND PRESERVATION. 

Milk is obtained from the class of animals called Mam- 
malia, and is intended by nature for the nourishment of their 
young. 

Pure Cows’ Milk is an aqueous fluid of a yellowish-white 
color, being most yellow at the beginning of the period of 


lactation, and is marked by an agreeable, slightly saccharine 


taste. 

The specific gravity of new milk averages............... 1030 
The specific gravity of skimmed milk averages......... 1035 
The specific gravity of cream averages..........+++--+eeee 1024 
The specific gravity of water distilled is.............-+++- 1000 


An analysis of new milk exhibits the following com- 


position : 


VEE ST GACH AA COSTE E IED ERRI REEL yee Cada BEE NOCH nt nr ne PE 873.00 
Bi aPC es ees econ ccaicnieis suns uae aiaceaweetneleasess 48.20 
RSET (Leth \sntoee sone seeders asessecsetsdeaseedstgeessscasees 30.00 
UTM OUPAES  snadesce da vses cesesteeccecacrsesteteuccerscp acess 43.90 
ompitate: Ol Times; 2.2205. ssiegesesn 0.d-daeecvcecdes Peoak. 2.31 
Heliasp irate: Of Ma iesia,.s.0n02 sess sfainoe edgy eran dnmsesac-in 0.42 
AMOEPMIALEE Ol MEO: tc acceeccdas sansecaceeerssecds vese te ta encm 0.07 
POR eerOL EOLaSSiUti). cdsiics veh oee leds cedeee suse descnse 1.44 
MOE IG1 2s Obie SOME «o)5 oases Satts oie 82 Fale alga ecmemadeiindce 0.24 
poda.in combination with Casein..........2++-ss0s«0s-ss 0.42 

UD MGTEW IEE Bapetiss cSt et er mene emer Aa 1000.00 


The average weight of a gallon of good, rich, new milk 


is 81 lbs.; a gallon of pure water weighs 8 lbs. 
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PRESERVING MILK. 

In order to preserve milk sweet for years, put it into 
strong bottles, which place in a water-bath, and gradually 
raise it to the boiling point, by which means the small quan- 
tity of air contained in it is expelled. While the bottles are 
boiling hot, cork them securely, using wire to retain the corks, 


and finally cover with good sealing-wax. 


Milk, if boiled for a few minutes, will keep sweet a long 
time in warm weather, even when freely exposed to the atmos- 
phere. _ 

If three pounds of sugar be added to each gallon of milk 
before boiling, and it afterwards be placed in suitable bottles 
or jugs for use, it will keep still longer. 

New milk, reduced by boiling to one-half its original 


volume, will keep sweet much longer than the usual time. 


Milk heated to 212° will remain sweet for a few days. 
If heated to 220°, under pressure, it will remain sweet for 
two or three weeks, but if heated to 250°, under pressure, it 
will keep almost indefinitely. 


TO DETECT WATERED MILK. 

The usual method of adulterating milk is by the addition 
of water. The extent of its adulteration may be determined 
by the following plan. If a tube of glass, of convenient size, 
be divided into one hundred equal parts, and then filled 
with milk and allowed to stand twenty-four hours, the cream 
will rise to the upper part of the tube and occupy from 
eleven to thirteen parts of the tube, if the milk be genuine ; 
otherwise, the cream will occupy less space in proportion to 


the amount of. adulteration. 
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EFFECTS OF HEAT AND AGITATION. 

If cream is kept warm for some days, it becomes thicker 
and partially coagulated, in consequence of the lactic acid, 
which precipitates the caseous matter contained in the small 
portion of milk with which the cream is mixed. 

If cream in this state be violently shaken, as in the opera- 
tion of churning, the oily portion, or butter, quickly separates, 


leaving a liquid called buttermilk. 


SKIMMED MILK 
Consists of— 


RATE Sot cS OCMC CSREES OC ORES CET COTE nee ae SRE AE Rae 92.9 parts. 
MAREE eI SE toi con vis Shai schas focuses Diss 
Bacar or Mile! tori. Ase ep cin ARO ge re ee apes a A 
LSIEUNS AUGIG IM, OSS ae ae ee ee ee ee Pt ma 
Meee ere OLASGA, . siasisinsonn snes ag occccasecoqeness deans DPE 
UE PEUTUC TORT PEL OM Ceo e se cee tee es ome eee sees 1 te i 
Cinloride:of Potassium: ..i.:..0035.c0e. 000.00. is BAGEL Ose Bi er 
eR CEM ALE TOL POLASCA coe. «+0 cess. cavesinesciewesnivcitie dee gl tage 
emia. Of MAINGG. 20sec .c0c. sortees st 52 0d obenp deel Esleny, ~¢¢ 
Mead ls eet en taeeains Aaetkbiosts. vaates 100 sf 


MISCELLANEOUS FACTS. 

As a general average, three gallons of good milk yield 
one pound of good butter ; although chemical analysis shows 
but three-fourths of a pound of pure butter in this quantity 
of milk. Hence one-fourth of each pound of butter made 
in the ordinary way consists of the various other substances 
enumerated in the foregoing analysis. 

The white, almost opaque appearance of milk is an 
optical illusion; for when examined by a microscope of 
moderate power, it is seen to consist of a perfectly transparent 
liquid, in which are suspended numerous lucid globules of 


fat (known as butter), surrounded by albuminous envelopes. 
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By agitation, these envelopés are broken mechanically, as in 
churning, and the butter collects in masses. 

Milk boils at 199° Fahr., and in boiling a curd of 
caseous matter, partially coagulated, rises to the surface, 
forming a pellicle or thin skin, which, if removed, will soon 
be succeeded by another. This action will continue until 
the residuum becomes watery and incapable of producing 
any more such pellicles. 

Milk should never be put into zinc or lead vessels, as it 
speedily dissolves a portion of these metals and becomes 
poisonous. 

TQ PREVENT MILK FROM SOURING. 

New milk is very slightly alkaline in character, and the 
cause of its becoming sour is the warm temperature of the 
atmosphere and the absorption of oxygen, which produce 
lactic acid. 

So long as the alkaline character of milk is maintained, 
it cannot sour. As the result of many experiments, we pro- 


pose the following as the best method for preserving milk in 


a sweet condition : ‘ 
C@aleined : Magnesia). .615..0.c.55-cioc5 «sos HOaldt sh leat chee 1 ounce. 
Phosphate,of, Sodai(Goully:) sects nsccece crete eee ee Bil ee 


Mix well together, and thoroughly stir one ounce of this 
mixture into three gallons of milk. This quantity will keep 
milk, during quite warm weather, at least twenty-four hours 
longer than if not used. By its addition from time to time, 
in small quantities, milk may be preserved sweet almost an 
indefinite time. Care should be taken, in using this pre- 
servative, not toadd too great a quantity at one time, as when 


used in excess it communicates a perceptibly alkaline taste. 
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WHY LIGHTNING CAUSES MILK TO SOUR. 

Oxygen and nitrogen gases, which constitute atmospheric 
air in the proportion (by weight) of 23 parts of the former 
to 77 of the latter, are mixed, but not combined. By the 
action of lightning, these gases, through which it passes, are 
caused to combine, and thus are produced nitrous oxide, 
nitric oxide, hyponitrous, nitrous and nitric acids, according 
to the proportion of each gas in the combination. The acids 
thus produced in the atmosphere become diffused, and the 
slightest quantity of them absorbed by milk causes lactic 
fermentation and sourness. We might further consider the 
slight proportion of ammonia also produced, but deem it 


unnecessary to do so in this connection. 


WHY STALE MILK CURDLES WHEN BOILED. 

In stale milk, fermentation has already commenced, which 
the heat of the fire greatly accelerates. The lactic acid formed 
during this fermentation, acting upon the casein of the milk, 
coagulates it. 

Milk contains soda and potash, which are combined with 
the casein. ‘These compounds (caseate of soda and caseate of 
potassa) are soluble in water,and the milk is sweet ; but when 
any acid deprives the casein of these alkalies by combining 
with them, then the casein is no longer soluble in water, but 


is precipitated in the form of curd. 


BOIL MILK IN A WATER-BATH. 
It should always be boiled in a water-bath. Otherwise 
the organic substances of the milk will sink to the bottom in 
the form of coagulated casein and adhere to the kettle. 
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CHEESE, 


THE COMPOSITION OF CHEESE. 

The best cheese is obtained from new milk, and is a mix- 
ture, in various proportions, of coagulated casein and butter. 

Casein is found in milk, and in the blood ; also in peas, 
beans, and other leguminous plants. It is soluble in 
alkaline solutions, and its solution in milk is due to the 
alkali (soda) present ; but if the latter be neutralized by an 
acid, as lactic acid, the casein coagulates, forming the curd. 
The same effect is produced by a calf’s stomach, dried, which 
is called rennet (and contains muriatic and lactic acids), and 
by other acids. The degree of heat most favorable for the 
coagulation of milk by rennet (or other suitable acids), is 
about 90° Fahr., its natural heat when obtained from the cow. 


By analysis, cheese is found to consist of : 


Garbom)..s.6.-- Bane a. ere aa Phi eC ee nets ee ae A 59.781 
18 (i galidGyexo) > Ancunen abeaad onde cna sodcen osuocS acc sauHboncese osc 7.429 
Oray REI secetcn = sna seca steel see stele sie aoe = sceidesee eta aene De ie ee 10) 
INGE eI see er eee 2 EP er eek ae oe: » Al .oSil 

100.000 


The large quantity of nitrogen it contains sufficiently 
explains its tendency to decomposition, and at the same time 
accounts for its well known histogenetic (flesh-making) 
properties. 

Its wonderful power of exciting fermentation, of which 
digestion is a variety, by its own internal changes, is recog- 
nized in the following couplet : 


« Cheese itself is a peevish elf— 
It digests all things but itself.” 
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Centuries have elapsed since the author of this couplet 
(which is attributed to Galen) lived ; yet the truth conveyed 
is unchanged. ‘The moderate use of cheese is highly bene- 


ficial, not only as food itself, but as a promoter of digestion. 

The carbonaceous matter of cheese, or other food, is fuel 
for the body, and produces, by respiration, animal heat. 

The nitrogenized portion of cheese produces muscle and 
other similar structures of the body. 

Professor Liebig has very ingeniously classified what he 


terms the plastic elements of nutrition, to which belong— 


Vegetable Fibrin, Vegetable Casein, 
Vegetable Albumen, Aninal Flesh, 
Blood. 

And, the elements of respiration, to which belong— 
Fat, Grape Sugar, 
Starch, Milk Sugar, 

Gum, Pectin, 

Cane Sugar, Alcohol. 


Other modern investigators, after comparing the fat- 
forming and flesh-forming values of cheese with that of 


flour and meat, have arrived at the following statement : 


FLESH-MAKING FAT-MAKING 


PROPERTIES. PROPERTIES. 

Per Cent. Per. Cent. 

PRCOSE COM PATIIG 6 lec lchic Coatens Siokodeees 24 31 
Flour contains........ Be esc AUR ook aah Sat 36 
EGAHEGONEAINS. «.-ce006..00 ipa oh eR: 15 30 


Food taken into the body varies in its effects in different 


individuals. Some persons are inclined to obesity, while 


7 
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others are constitutionally lean, and all the feeding or absti- 
nence possible will not wholly change these conditions. 

- In the business of life, obesity generally characterizes 
persons constitutionally inactive, and who require strong 
motives to impel them to violent physical exertion. Such 
individuals possess more of the lymphatic. or watery tem- 
perament, and are apt to preserve their equilibrium of temper 
while others do not. Hence it is better for judges, child- 
bearing women, and all persons whose duties require little 
muscular activity, to be inclined to obesity. In accordance 
with the unerring wisdom displayed in nature, we discover 
the presence and exemplification of these conditions in the 
animal organization in exactly those cases where it is most 
required, e. g., in females, judicial officers, ete. 

Inferior kinds of cheese are not very digestible, nor will 
they assist digestion so much as good old cheese. The lives 
of persons who eat to a surfeit of rich food may often be 
prolonged by means of a little old cheese of the best quality, 
used as a condiment, and which, when taken into the stomach, 
causes the rapid disintegration of the mass of food by excit- 
ing a copious flow of saliva and a greatly increased secretion 
of the gastric juice, all of which are the most important 
agents in the process of digestion. 

Cheese should be well masticated. This is the principal 
secret of its agreeing so well with some persons, while others 
who do not sufficiently masticate their cheese complain of 
its disagreeing with them. Poor cheese, with which the 
market is flooded, is unfit to be eaten except by ostriches or 
other animals possessing the strongest digestive powers. 


In the process of cheese-making, much care is required, 
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especially in the cooling and stirring of the milk as soon as 
taken from the cow, and in preserving it free from all 
impurities, 

THE PROCESS OF CHEESE-MAKING. 

The materials used in making cheese are milk, rennet, 
salt, and coloring matter. i 

Rennet is the stomach of a calf, and may be used either 
fresh or after being salted and dried. 

It is generally kept in the latter state, for the sake of its 
better preservation. The stomach is taken from the calf as 
soon as killed, and after being cleaned of the curd of milk 
always found in it, is well salted on both sides, and, after 
draining well, is stretched on a bent stick and dried. 

In the preparation of cheese, the milk may be of any 
kind, from the poorest skimmed to that rich in cream, accor- 
ding to the quality of cheese required. 

The present high price of cheese will incite great compe- 
tition in its manutacture, whereby we hope that it will 
become both cheaper and better than that generally found in 
market. 

The process of cheese-making is very simple; but to make 
good cheese, even with the best materials, pure air and clean- 
liness are indispensable. 

The materials being ready, the greater portion of the milk 
is put into a large tub, and the remainder sufficiently heated 
to raise the temperature of the whole to 90° Fahr., the heat 
of new milk. The whole having been well mixed, the rennet 


is added, and the tub covered. 


[Norr.—If the milk be not warm enough when the rennet is put into 
it, the curd will be tender, and the cheese will never be firm, but will 
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bulge out at the sides; but if it be hot, it will cause the cheese to swell, 
‘«heave,” and become spongy, hard, dry and unpalatable, because most 
of the ‘‘richness”’ will go off with the whey. In hot weather, care 
should be taken, if the cows are pastured in unshaded grounds or where 
water is not within their reach, to add cold spring water to the milk as 
soon as it is brought into the dairy, until it arrives at the proper degree 
of heat, which is from 85° to 90° Fahr. } 


Allow the tub to stand until the milk is turned, when 
the curd should be struck down with the skimming-dish a 
few times; after which allow it to subside. 

The vat, covered with the cheese cloth, is next placed on 
a “horse” or “ladder” over the tub, and filled with curds by 
means of the skimmer. The curd is pressed down with the 
hands, and more is added as it sinks. This process is continued 
until the curd stands about two inches above the edge of the 
vat. The cheese, thus partially separated from the whey, 
should be now placed in a cheese tub, and a proper quantity 
of salt added, without removing it from the vat ; after which 
a board should be placed over and under it, and pressure 
applied for two or three hours. 

The cheese should now be turned out and surrounded by 
a fresh cheese cloth, and then subjected to pressure for ten or 
twelve hours. It is then commonly removed from the press, 
salted all over, and pressed again fifteen or twenty hours. 

The quality of the cheese largely depeuds on this part of 
the process, as if any of the whey has been left in the cheese 
it will not keep, but will rapidly become ill-flavored. Before 
placing the cheese in the press the last time, the edges should 
be pared smoothly and neatly. 

It now only remains to wash the outside of the cheese in 
warm whey or water, wipe dry, and color with annatto, as is 
usually done. 
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In gathering the curd, preparatory to making cheese, 
collect it with the hands, very gently pressing it towards the 
sides of the tub, letting the whey run off through the fingers, 
and ladling it out as it collects. 

The cheese being made, it should be placed in a cool, damp 
cellar, at a temperature not above 50°; a few degrees less 
will be better. Any place subject to great changes of tem- 
perature is unfit for storing cheese. 

It will be seen that very slight differences in the 
materials, preparation and storing of the cheese essentially 
influence its quality and flavor. 

The proper season for manufacturing cheese, which in 
this country has become a very staple article and is the source 
of a large revenue, is between the first of May and the last 
of September. Under favorable circumstances, the business 
may be continued at earlier or later periods of the year. 

The process of cheese making should not be commenced 
before the rennet and the coloring material have been prop- 
erly prepared. The rennet is first soaked in water, to which 
may be added a few simple aromatics, as cloves, ete., which 
serve to destroy any offensive odor of the rennet, and to give 
an agreeable flavor to the cheese. The rennet may remain 
in the water any reasonable length of time, with the result 
of increasing the strength of the fluid the longer it is left 
in it. An average amount of this fluid for coagulating fifty 
gallons of milk is estimated at half a pint. The proper 
quantity is, however, best learned by care and daily experi- 
ence. A handful or two of salt, properly used, will aid 
materially in producing a proper coagulation. 


Instead of rennet, the Hollanders sometimes use a small 
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quantity of muriatic acid, which is said to cause the peculiar 
flavor of “ Dutch” cheese. 

Should the whey be of a slightly greenish color, it is 
evident that the curd has been properly formed ; but if it be 
white, it is equally certain that the coagulation is imperfect. 
If much caseous matter be wasted in the whey, the cheese 
will have a poor flavor. 

The vat used is simply a strong, circular wooden tub, 
similar to a half-bushel measure in shape. Hard wood is 
preferable in its construction. If turned out of a solid block, 
it will be better for service. The bottom is not tightly 
inserted, and, as well as the sides, is perforated, in order to 
permit the free egress of whey when the curd is subjected to 
pressure. The press is a combination of mechanical powers, 
such as the lever and screw, and is too well known to require 
any further description here. 

Before the cheese is placed in the press, it should be 
enveloped in a piece of thin, open linen. 

To harden the skin of the cheese, after its removal from the 
vat, it is put into a vessel of warm or hot whey for an hour. 
After being taken from this whey, the cheese is again sub- 
jected to pressure for half an hour, and then turned in the vat, 
and so alternately turned and pressed for forty-eight hours. 

To salt a cheese properly, the salt should be thoroughly 
mixed with the curd previous to its being put in the vat. 
The amount of salt used must be graduated by the size of 
the cheese, as too much will make it unpleasant, and if there 
is too little the cheese will not keep. 

COLORING CHEESE. 
Coloring cheese is a very general custom, for which pur- 


FRESH ccs AND JELLow BUTTER. 107 


pose annatto is considered preferable. The usual manner of 
coloring milk for cheese is to dip a piece of the annatto into 
a bowl of milk, and then rub it on a smooth stone until the 
milk assumes a deep red color. This infusion, freed from 
tne sediment which separates by standing a short time, is to 
be added to the milk of which cheese is to be made. It 
imparts to the milk a reddish, nankeen color, which becomes 
deeper in proportion to the age of the cheese. Annatto, dis- 
solved in solutions of soda or saleratus, is also used to color 
cheese. 

But the most suitable coloring for cheese is the butter 
coloring heretofore described: either the egg yelk and 
annatto (see page 85), or the oil of butter and annatto (see 
page 87). Add a sufficient quantity to the milk while warm, 
and stir well together before the rennet is added. These 
butter colorings impart to the “ cheese milk” a rich, mellow, 
light-orange tint, far superior to the water or alkaline solu- 
tions of annatto. . After the cheese is made, its exterior 


surface may be slightly tinged with the butter coloring. 


HOW TO PRESERVE CHEESE. 

By immersing the cheese in hot paraffin wax two or three 
minutes, or by applying the wax with a brush, the cheese will 
be preserved from flies, dust, etc., and rendered proof against 
maggots or “skippers,” whereby the cheese dealer will be 


saved much annoyance and loss. 
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MEAT. 


PRESERVING MEAS. 

Animal food is rendered harder and less digestible by 
being salted for preservation. 

In the process of salting, besides common salt, several 
other antiseptics are frequently employed to improve the 
meat, among which are Nitrate of Potassa, Sugar, Vinegar, 
Spices, ete. 

The theory of the preservation of meat by alkaline or 
neutral salts is, that they abstract water from the flesh, the 
existence of which in meat is necessary to its decomposition. 
When applied, the salts become dissolved in the water they 
withdraw from the meat, and at the same time a small quan- 
tity of the solution penetrates the meat by a species of 
endosmosis. 

The albumen and fibrin being thus deprived of their 
water, are concentrated and less prone to  putrefaction. 
Hence, salted meats are more readily dried in the air than 
fresh meats. 

Salting greatly impairs the nutritious qualities of the 
meat, and, if long continued, will corrugate and harden the 
fibrin, rendering it less easily digestible; but the action of 
salt for a few days does not materially impair the nutritious 


qualities of meat. 


When kept very long in salt, meat becomes so disagree-_ 


ably and strongly saline that it is difficult, by soaking in 
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water, to sufficiently deprive it of this objectionable char- 
acter. Even boiling salted meat is not sufficient to extract 
the salt from the middle of the meat, for so much boiling is 
requisite that its quality is thereby greatly injured, and many 
of its nutritive properties are lost. 

Salting is performed in two ways, viz.: Dry-salting and 
pickling. 

Dry-salting consists in packing meat-in dry salt, and 
sometimes rubbing its surface over with salt. Meat thus 
salted will keep longer, but is deprived of a greater propor- 
tion of its nutritive properties than when cured by pickling. 
For exportation, or for keeping in hot climates, dry-salting 
is necessary, for obvious reasons, to preserve beef and pork. 

The pieces of meat most suitable for salting are those 
which have the fewest large blood-vessels, and are most 
solid. 

Very little salt penetrates meat, except through the cut 
surfaces, to which it should always chiefly be applied. All 
openings or cavities in the meat should be well filled with 
salt. 

For each hundred weight of meat, about eight pounds of 
salt will be requisite. It should be rubbed into every part, 
moulding and turning the meat very often, to ‘ open the 
grain.” 

The meat is then to be put into tubs, with a layer of 
coarse rock salt between the pieces. The juices of the meat 
dissolve the salt, forming a strong solution called “ brine.” 
In about a week, it is usual to take out the meat, and re-pack 
it in smaller vessels, with the addition of more coarse salt, in 


which condition it should remain at least one month before 
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it can be relied on to preserve through winter or during trans- 
portation. Cutting out the bones of meat to be salted in 
this manner is advantageous to its preservation. | 

If the salting is performed immediately after the animal 
is slaughtered, and while the flesh is still warm, and before 
the fluids are coagulated, the salt penetrates rapidly, by means 
of the blood-vessels and capillaries, throughout the entire 
substance of the meat. 


Tainted meat does not readily absorb curative agents. 


DRY-SALTING FOR BEEF, PORK OR OTHER MEATS. 


Reekjvor Lurk’s Tsland’ Salt. eee ee 6 pounds. 
Sugar (lieht-browm or white). sciccc-qactvaenneeenkpas 2 pounds. 


Mix together, and rub thoroughly over the meat. 

In packing, apply a layer of the mixture over each piece 
of meat. . 

The time required for this compound to penetrate the 
pores of the meat varies from one and one-half to two weeks, 
according to the size and compactness of the meat. The sugar 
is not only a preservative, but renders meat more juicy and 


“ mellow.” 


PICKLE FOR BEEF, PORK OR MUTTON. 


Coarse, Salt: 2k tahideu diobieees fuzsets e320. cb eneaeeeee 8 pounds. 
Suear-house Smuper sons -..conateeee see tencet eee 2 quarts. 
Nitrate of “Potassavrs.- 4... acetone ns eee eee + ounce. 
Biearbonate--of HPotassaks <:.15.. 04). dee eee eee z hilf 
Doth. Water: tole See foc ite ania, cee ne Epeaiess 8 gallons, 


Mix, boil and skim well,and when cold pour over the meat. 

This makes sufficient pickle to cover one hundred pounds 
of meat. 

When salt is used alone in curing meat, it is apt to com- 


municate a greenish tinge. 7 
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Nitrate of Potassa has a sharp, bitterish, cooling taste, 
possesses about four times greater antiseptic power than com- 
mon salt, and imparts to meata fine red color; but it has 
also the effect of hardening the meat and of giving it a harsh 
taste ; hence but a very small quantity of it should be used. 

Sugar-house Sirup of a pleasant flavor imparts a mild 
and delicious taste, gives the meat a natural red appearance, 
and is a good antiseptic. 

Bicarbonate of Potassa (saleratus) has a tendency to 
preserve the juices and tenderness of the meat by preventing 
the coagulation of its albumen. 

Cochineal is sometimes used to impart to meat a red color, 
but we do not advise its use. 

Notwithstanding the antiseptic powers of salt, brine is 
very liable to putrefaction, as the blood and juices of the 
meat which it contains are more liable to decomposition than 
the flesh. 

Pork can be preserved by a smaller quantity of salt than 
beef or mutton, as it takes up less salt and contains less water 
in the form of juice. 

When pork and beef are equally salted, the former will 
be properly cured in ninety days, while the beef will have such 
an excess of salt as to be almost unfit for food. 

The fatty portions of salted meat absorb less salt than 
the lean parts. Pork contains much fat, which is the cause 
of the effect above mentioned. 

The fat of fresh pork is too gross to be much relished in 
this climate, especially in hot weather, but when salted 
becomes firmer, more agreeable to the palate, and much more 
digestible. 
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Fat, in general, has less tendency to putrefaction than 
lean meat, which is illustrated by the preservation of lard, 


tallow, oils, ete. 


THE PRESERVATION OF MEAT BY SMOKING. 

The smoke of burning wood, as hickory, beech and maple, 
as also of bark, corn-cobs, ete., is generally supposed to com- 
municate the finest flavor to meat. 

The preservation of meat by smoking is due to the acid 
vapor in the smoke, termed pyroligneous acid. 

By adding a quart of pyroligneous acid to a barrel of 
meat, much less salt is required in pickling. Pyroligneous 
acid coagulates the albumen of the meat, but does not act 


upon the fibrin. Its antiseptic properties are well established. 


HAMS AND SHOULDERS, BACON, DRIED BEEF, MUTTON, ETC. 
These meats, after being salted and immersed in hot paraffin 
wax for two or three minutes, will have a thin coating of 
paraffin, which renders them impervious to air, moisture, 
flies, dust, mould, etc.; and thus prepared they will keep 
much longer than if not subjected to the paraffin process. £ 
The paraffin can readily be removed by peeling it off with 
a knife, or by dipping the meat into boiling water a few 
minutes, which will melt and save it, as the paraffin may 
be collected on the surface of the water when it becomes cold. 


The above may be applied to fresh beef and other meats. 
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APPLES AND CIDER. 


The apple-tree (Pyrus Malus) is indigenous to the soil of 
Europe, but naturalized in this country. 

The apple-tree is supposed to have been introduced into 
England by the Romans. 

Homer describes the apple as one of the precious fruits of 
his time; and it was cultivated and highly esteemed among 
the Romans, who brought it from the East and set a high 
price upon fine bearing trees. 

It was cultivated in the gardens of monasteries during 
the Middle Ages, to which source the greater number of 
our cultivated varieties trace their origin. All varieties of 
the apple are said to be derived from the Wild Crab, which 
is the type of the fruit if left to degenerate, and to which 
it speedily does if uncared for. 

By culture, crossing and grafting, improved varieties are 
produced. 

The apple-tree, if favored by a good soil and climate, 
lives to agreat age. Reports show that apple-trees yield fruit 
for two centuries, and that there are orchards now in Asia five 
hundred years old. 

It is estimated that there are about fifteen hundred vari- 
eties cultivated in the United States. 

Apple-trees do not yield fruit in tropical countries, but, 
like the oak, extend from the tropics to the latitude of 60°. 
The apple is, therefore, the growth of temperate and rather 
cold climates, 
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The fruit, or apple, contains both malic and acetic acids, 
has a pleasant and refreshing flavor, and is a useful and 
healthy article of diet, when perfectly ripe, which may be 
eaten either raw, roasted, stewed, or boiled. 

However, apples should not be eaten raw by dyspepties 
or patients afflicted with gout, rheumatism, ete. ; 

Raw apples should always be well masticated before being 
swallowed. 

An apple tea may be made for fever patients, by boiling 
a tart apple in half a pint of water, and sweetening the tea 


with sugar. 


CIDER—(Sicera.) 

Cider is a fermentable jiquor, consisting of the juice of 
apples. It was known to antiquity, and is mentioned by 
Pliny, who called it the “wine of apples,” as made by the 
Romans in Italy. : 

Cider is made in nearly all the temperate climates of the 
world. The process of making it is too well known to re- 


quire more than a brief description. 


The apples are crushed or ground ina mill, the pulp or 
pomace placed in a cider press, and the juice expressed. 
This, when first made, is known as sweet cider, which if kept 
at a temperature below 45°, will remain the same condition. 

But if the cider is kept at a temperature above 45°, fer- 
mentation takes place. The best plan is to place the barrels 
of cider in the shade, and allow it to ferment at a temperature 
between 45° and 55°. This is a slow process of ferment- 
ation, but for domestic use is the only proper one, as at a 


low temperature nearly all of the saccharine matter is con- 
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verted into alcohol, which remains in the liquor instead of 
undergoing the process of acctification. 

The saccharine juice of apples, or any other fruit, should 
be kept at a temperature between 45° and 55°, but not to 
exceed 60°, when undergoing the vinous fermentation, by 
which the loss of the spirit resulting from the transformation 
of the alcohol into acetic acid, is prevented. The retention 
of the spirit in an unaltered state in the cider greatly enhances 
its quality, and by its conservative and chemical action 
precipitates the nitrogenous substances. 

Many persons, after making cider, leave it exposed to 
the sun, or in a temperature, ranging from 70° to 100° 
Fahr., which soon converts the alcohol formed by the decom- 
position of the sugar into vinegar, by the absorption of at- 
mospheric oxygen, and thus the cider acquires that peculiar 
and unwholesome acidity known as “ rough” or “hard” cider. 

In practice, it has been found that.sour apples produce the 
best cider. This arises from the fact that they contain less 
sugar and more malic acid, which acid impedes the conversion 
of alcohol into vinegar. But cider made from sour apples 
is not equal in quality to that prepared at a low temperature 
from sweet or sub-acid apples, which are rich in sugar. 

In Worcestershire and Herefordshire, England, the best 
cider-makers prepare cider by fermenting it, at a low tempera- 
ture, from selected, ripe, sub-acid apples. This cider remains 
in an unchanged condition for twenty-five years, and is fre- 
quently sold for champagne. 

In America much of the cider offered for sale is prepared 
from “ selected cider apples,” which are usually the half-rotten, 


small and unripe apples; hence we have a diversity of 
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flavored cider. Unripe and rotten apples do not contain 
sufficient sugar to undergo the proper vinous fermentation, 
and cider made from them becomes bitter and unpalatable, 


and frequently even putrefies. 


THE PRESERVATION AND FLAVORING OF CIDER. 

Cider made from sound, ripe apples, and having under- 
gone the vinous fermentation (in a cellar), at a temperature 
of from 45° to 55° Fahr., is in the half-hard or pleasantly 
acidulated state. 

Carefully rack or draw it off, so as not to disturb the 
sediment, and strain through fine flannel into a clean barrel. 


When the barrel is half-filled, add 


Sulphite of Lime..............+-sssecsecesescescesenes 4 ounces. 
Presh=latd Meeps... 51 -22.20esteeecese see cereeewemet ce 8 in number. 


Beat up shells and all ina pint of the cider, stir into 
half a pailful of the cider for a few moments, and pour all 


into the half-barrel of cider. Then add 


@il-of Wrmteroreensn.c.es<t-< ouneeeenere ee saan eee 1 ounce. 
QOilsiok ‘Sassafras ifecet jock beerssisthaa deena aeiceae ss daee Maes orane + ounce. 
Alcohol (95 per Cemibe) seins hate waeriteer = ese ee aeree IL  punge 


Mix. Shake well togecher for a few moments ; then pour 
it into the cider. Lastly, add five pounds of good raisins 
(bruised), and fill up the barrel with cider. (The reason for 
putting these articles in the cider when the barrel is half- 
filled is, that they may be evenly mixed.) 

The barrel should then be bunged up tightly. In two or 
three weeks’ time the cider will settle clear, have a fine 
flavor, and constitute a most wholesome beverage. 

The addition of the above cider-flavoring preservatives 


will not convert poor cider into good; neither will it change 
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sour into sweet cider, but tt will arrest and prevent any further 
Sermentation. 

For the ordinary cider of commerce, the above process 
will give entire satisfaction. 

If flavoring be not desired, the essential oils of winter- 
green and sassafras may be omitted. . 

Cider, the specific gravity of which is about 1.060, consists 
of water, mucilage, sugar, malic acid, tartaric acid, tannic 
acid, ete. 

Cider is not valued principally for the aleohol it con- 
tains, but for its agreeable mixture of sugar and acid, form- 
ing a pleasant sub-acid, and when it reaches that state of 
fermentation which generates sufficient carbonic acid gas to 
saturate the water of the apple-juice, it is in the most whole- 

. some and palatable state for a beverage. 

_ When cider has reached this state, it is ready for bottling ; 
after which cork securely, place the bottles in a cool cellar, 
and it will keep for years. 

In making cider, the following rules should be observed : 

Slight fermentation will leave the cider thick and unpalat- 
able ; rapid fermentation will impair both its strength and 
durability ; excessive fermentation will make it sour, hard 
and thin. See that the fermentation proceeds at a tempera- 
ture between 45° and 55°, and it will not be confounded 
with acetous. 

100 lbs of apples will usually make eight gallons of cider. 

Good cider yields about nine per cent. of alcohol ; 
ordinary cider about four per cent. 


[ Nore.—Suxtpnvurovs Acip Gas, as developed by burning brimstone 
in the air, has long been known and used as a preservative agent. It is 


8 


118 FRESH f—iccs AND YELLOW RUTTER 


composed of one equivalent of sulphur (16) and two equivalents of oxygen 
(16), and therefore is represented by the chemical formula SO». It is ehar- 
acterized by a strong affinity for an additional equivalent of oxygen, with 
which it combines, forming sulphuric acid, SO3._ The process of fermen- 
tation, decay and putrefaction are all dependent upon oxydation. There- 
fore, if a substance be deprived of free oxygen, or if the free oxygen in 
proximity to it be monopolized by some other substance having a stronger 
affinity for it, its decay will be retarded, if not wholly prevented, while 
these conditions are maintained. 

Cider contains not only sugar, but nitrogenous matter in abundanee, 
the decay or oxydation of which causes the sugar, as it were by sympathy, 
to decompose into carbonic acid gas, which partly eseapes and partly re- 
mains, imparting its pungent prickling taste to the liquor, and into aleohol, 
which, being a liquid, remains dissolved in the water, and gives to the 
cider its intoxicating properties. The amount of oxygen necessary to 
effect the decomposition of the nitrogenized matter of the cider being very 
small, it always is present dissolved in the cider, so that filling vessels 
full and hermetrically sealing them is of no avail as a means of preventing 
fermentation. By boiling, this oxygen is temporarily expelled, but sogn 
returns, unless its access is prevented. The addition of sulphurous acid, 
which is best effected by adding one of its compounds, effectually mon- 
opolizes and removes the oxygen which would otherwise cause fermenta- 
tion. For this purpose sulphite of soda or sulphite of lime is added to 
the cider, which is not thereby injured in flavor or rendered in any respect 
unwholesome. | 


CHAMPAGNE CIDER. 


Good Clear ‘Cider, (slightly sour)::..--...-.0-2.--5 i+0..50) Sales 
LOO Spill ess sete scet eee tive nscalewet con's Reeds Ne soir rage) 
Siimammed Melon ey. sesceeeae eee coe eee edged sivieniess 10 Ibs. 


Stir well together, and keep tightly bunged, allowing it 


to remain in a cool cellar for thirty days; then add 


Skimimed: IM eos ier cs ungennu sores ioec eee eee eile 1 quart. 
Old; Rich ‘Cheese (in small pieces):..:2.5..0.0+-.0--sermer 1b: 
Raisins, bruised to a pulp................ soeteeete sre ane 8 lbs. 


After standing three or four weeks, it may be decanted 
into champagne bottles. Wire and cover the cork with tinfoil. 
It is far more wholesome than the genuine champagne. 

The bottle will open with a brisk report, and its contents 


yass for a good imitation of “ imported ” champagne, 
I g g 
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CIDER WINE. 

Take new cider and boil it down one-half; add five 
pounds of bruised raisins to each barrel, and keep in a cool 
cellar. After it is one year old it will have the taste of 
Rhenish wine, and its flavor will continue to improve by age. 
When it is two years old it may be bottled, and will then pass 


for a good article of “imported wine.” 


ARTIFICIAL CIDER. 
Take a barrel from which sugar-house sirup has just been 


been drawn out, and put into it 


poo SUS ATOMS DILUP.....0...cv.csne eile. cco desaedese 3 gallons. 
PMN NTUCTES i ncds Ut satis Bad Seas RRS oS Ne HY as 5 gallons. 
Stir well together, and let it stand one hour. Then add 
Me RE TEM OMACLS «45 c5!eid 2 viskinie aicllo's »n seiesoth miNatina set 12 ounces. 
Wired goour vA ples. ict ct, Jia ste < goede eats aut ecedbe 7 Ibs. 


Before adding the apples, pour on three gallons of hot 
water and let them stand two or three hours. Finally add 
POPE AUCD acini weiss, oeasieasessccnesdvuressh cass done OO PALLONS, 

Keep the barrel (with the bung out, and covered with 
gauze to keep out flies, ete.,) where the thermometer ranges 
from 60° to 70° for two or three days, or until the cider 


becomes pleasantly acidulated. Then add 


COL GLE AISI Ss eg gerese AR A oe aaa ee ee 1 ounce. 
MONIES ASSAULT AS hone tee oe oen rite ccc uo ieee atlas as 
EL DOLGIE AS Sete ee eee Hae Ee Ae ce eae Se am ener ORLY 6 + pint. 


Mix, shake well together, and pour into the barrel, which _ 
bung up and roll about until its contents are well mixed. 

Keep it in a cool cellar. 

This makes a wholesome summer beverage. 

If it should, in the course of time, become too sour to 


drink, it will make good vinegar. 
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But by adding the sulphite of lime and eggs, as recom- 


mended for the preservation of cider, it will keep a long time. 


CIDER—WITHOUT APPLES. 


Take a sirup barrel, as above directed, and pour into it 


Good Sugar-house Sirup. ...........20..0-t0<ss00++--+---0) SALIONSS 

fot (Waiters. inns 2a eMetitenies ss Salita bec tins ome eeeenes 5 oe 
Stir well, and let stand one hour. Then add 

Cold Wrater:....<.ces-sasnemeneer 52 ae PURI ie nodes 32 gallons. 

PAT LAPTG SA CIOL S.sos eke ioedette ae oe eae aorta ie see 12 ounces. 

Brewers ror blop,! Wedster-sess-see see sean ee ee eee 2 quarts. 


Stir well together, or roll the barrel about until well 
mixed. If kept with the bung out, at a temperature between 
60° and 70°, it will be good cider in forty-eight hours. 

Then keep in a cool place. 

This cider will remain good but a short time unless kept 
at a temperature below 45°. 

All the above preparations constitute perfectly whole- 


some summer be verages. 


SWEET CIDER—(Lmitation.) 


Water (Wyatt) nose or esc t-te cent seem ene cetera aaa 35 gallons. 
bionmey (Sucatmed))> ceveces ak ercqertaeecr erie = em eres 20 pounds. 
Catechu Gum (powdered)... 2. 20c5 tice cumeveeeenrnmate 1 ounce. 
PANT (HO WG ELEM) oemetere crete cee erie ty doce leereeiseecsteee 2 ounces. . 
Neast (Brewers: ors lop) actesuesceesets-cen masa 1 pint. 


Ferment for two weeks, at a temperature from 60° to 
75°. Then add 


Nutmeg (powdered). ...... 20.0.0... 2.cnectwsecsercserons 1 ounce. 
Cloves (powdered)...........s0.csseserssoensecnrsseeeoness 1 ounce. 


If too sweet, add good cider vinegar to suit the taste. If 


too sour, add more honey. 


\ 
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RD See aaa 


Waiter (vam) feb tsk pees oye Bale bitte stot -1++e35 gallons. 

Sulphuric Acid.. Jo Seapeansoede aan aat Pas “pound, 
(Or, sufficient to make the water pleasantly sour.) 

Sugar-house Sirup..............- Me eee MEY Oe .... 6 gallons. 


Stir well together, and let stand twelve hours. 


Boil in one gallon of water one hour : 


EME (POUL Vert ZEC))*sS ski .¢ sas) cee diotgts «aides i Mlemiostens sane 3 ounces. 
Cloves (pulverized)......... si sTaetee sack se Re ence: 4 ounces. 
Mee Ta (PW ViELLZCd)).<s-1.-/stuan Sandee soos dac seeo awe ntes 4 ounces. 
iter Almonds (pulverized)... 01.0.0. icj0seses: ..».. 4 ounces. 


Add to the first, when nearly cool. It will be ready to 

use in twenty-four hours. 
BOTTLING OR CANNING SWEET CIDER. 

Boil sweet cider about ten minutes, in tin eans or bottles. 
Immediately cork, and hermetrically seal while hot. 

Cider thus prepared will keep fresh and sweet for years, 
if the vessels are kept air-tight. 

The juices of grapes, currants, blackberries, ete., may be 
preserved in the same manner, and are considered more 


wholesome than wine. 
PERRY. 


This beverage—“ wine of pears”—is prepared from 
pears in a manner similar to the manufacture of cider from 
apples, and is a wholesome and pleasant drink. 

MEAD. 

Mead is a liquor prepared from honey diluted with water, 
and fermented. It is the Hydromel of the Romans. Pliny 
records, and Virgil celebrates this drink, made of honey 
mixed with fruits. 


(Our Improved Process.) 
pnaimed WOneY -...........250000- a teehee eS 100 pounds. 
Flot Water....... ito desaies Pitt ctsate nae Sees ... 930 gallons. 
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Stir thoroughly and simmer for one hour. Remove the 
scum, and when about cool, add 
Fresh; Hopss.cicsc.80e. cope tee te ee weabnicenaew See 14 pounds. 
Put all together in a sugar-house sirup barrel. Stir well, 
and allow the barrel to remain, with the bung out, at a tem- 
perature of from 55° to 65° for three or four weeks, or until 


fermentation takes place. ‘Then add: 


Cinnamon Bark, pullyerized .2.2.2...03-:..-.ccanes seer ounce. 
@loves*.pulverized..* 2) .-t.tnc. es seas oocsat eee heer 2 A 
Ginger-root, {pulverized e2. Skies aeeenancee see ends 2), wes 
Macesmubyerized .o.i2.<+ ese 8secsty te ooae sepnecceaaotoeae caer: 
Nutmess, pulverized. .... 0. ..dsse.cce-eenlate eaemaentee i 3 
Dried Cherries; pulverized... \ocsnetcee soe see Ae 
Dried. Raspberries; jpulverizedscc.sccsp. open -eeee see 8 i swale 


Stir all together; bung up the barrel, and keep it in a 
cool cellar for six months or a year. Then it may be bottled 


for use. 
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aes e 
Saar Ure: 
Strup is a thick solution of sugar in water, and when only 


sugar and water are employed it is called Simple Sirup, which 
forms the basis of Flavored or Medicated Sirups. 

In the preparation of sirups, only the refined sugar 
should be used, as they will then be less liable to spontaneous 
decomposition, and if the water is pure, the sirup will be per- 
fectly transparent, without the trouble of clarification. If 
too small a proportion of sugar is employed, the sirup is 
liable to ferment; but if too great a quantity is used, crystals 
of sugar will be deposited. 


The following is the best formula: 


PSSM ICE UGA TS oo. o. 2. Scieneee decdene dagen EP crelt: ...8 pounds. 
PE MOO OUVY AGE sit. ose) cor ag hee sasisd Sonn aeonsiiote « 2 quarts. 


Mix together, in a tin or porcelain vessel, occasionally 
stirring, for one or two hours ; then place the vessel in a hot 
water-bath, and allow it to remain about one hour, or until 
the sugar is all dissolved. The sirup should then be removed, 
and, when cool, bottled or put in jugs for use. When pre- 
paring sirup, do not allow it to boil, but it may simmer for 
a minute or two. Remove from the fire as soon as made, 
because a long continued heat will impair its efficiency. 

The proper degree of concentration is 30°, Baume’s sac- 


charometer, when boiling, and 35° when cold; or, specific 
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gravity when boiling 1,261, and when cold 1,320. Its boiling 
point is 221°. A gallon of this sirup weighs 12 pounds. 

Sirups, when kept at a high temperature, sometimes 
undergo the vinous fermentation, but they may be restored by 
boiling for a few moments, which expels the alcohol and 
carbonic acid. Sirups thus recovered are less liable to 
subsequent changes, as the fermenting principles have been 
decreased or consumed. 

Simple sirup, prepared as above directed, is a choice and 
delicious article for the table, more wholesome than molasses 


or sugar-house sirup, and far preferable in flavor. 
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SOA OF FLAVORED SIRUPS. 


LEMON stRUP—(Jmitation.) 


rime rNerd wpulyerized .:9!2.i5..ccdcen ee scasaad reece es 1 ounce. 
Beer PMC TING TI) 2 a saie'e ccaisiers « ¥vc.caie sia sicga'e am ortaraaino- cits ae 20. drops. 
Simple Sirup........... otters chica cerita eae Nes id ee 1 gallon. 


Rub the citric acid and oil of lemon with four ounces of 
the sirup ina mortar; then add the mixture to the remainder 
of the sirup, and dissolve by a moderate heat over a water-bath. 

When cool, bottle for use. 

A table-spoonful of this sirup, added to a glass of cold 
water, forms an agreeable extemporaneous lemonade and 
refrigerant beverage. 

When water is charged with carbonic acid gas it constitutes 
what is known as “soda-water,’ to which this and other 


flavored sirups are added. 


[Nore—Carbonic acid gas is obtained from powdered marble by 
means of diluted sulphuric acid. See process for manufacturing carbonic 
acid gas. | 


LEMON siRUP—( Genuine.) 


Cut off the ends of lemons and squeeze out the juice ...1 quart. 
EUG GN DIGC SWUOAL...: sckccseeee sels cae eeaesaeaeeina tes 3 lbs. 


Cut up and add the rinds of two lemons. Simmer a 
few minutes in a porcelain vessel ; then strain, and when 
cool put into bottles or jugs for use, and keep in a cool cellar. 
To be used in the same manner and for the same purpose 


as the imitation ‘ lemon sirup.” 
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CREAM SIRUP. 


Simple: Sirup...c.20...eaeeceewes es see :\) poe ee 2 quarts. 
Soneet, Rach Cream: .cc.nuremacmas eases: Aenea eee Le 


Heat gradually together in a water-bath for half an hour. 
When cool, bottle for use. To flavor cream sirup, add 


Mind Extract ob. Wantllas. 5.0 eee eee 1 ounce, 
Fluid Extract of Nutmem. ....:;ss-pew- acu dosent: 0 


iiK 


Used with carbonic acid water, commonly known as 
soda-water. 
GINGER SIRUP. 


imap le (Sirk) se Sct tae tea hie eee Rl tee ee ed eee ae 1 gallon. 
Fluid Extract of Jamaica Ginger: -.......0.00 5.0.01 2s0.. L ounce. 


Mix. Heat, and stir half an hour over a water-bath. 
When cool, bottle for use. 


ORANGE SIRUP. 


Sim plevSiupeceshrsses josrpne as ova ease tee eee ae eoeee 1 gallon. 
Hssence (“Tixtract ~)ot Orange... ss. epereon tee + ounce. 


Mix, and proceed as for ginger sirup. 


SARSAPARILLA SIRUP. 


Simaple SiO P x. vo vs asics see secu se ovaceisps idee tes selon tenes 1 gallo. 
Oil of Winterereent 25.7 6.20.82. . tassios taece aaeae aes 40 drops. 
OulotsSassaitirasi<, bss ereese cant oe eteeb acu eree ee oeere AO ee 

Dissolve the Oils in Deodorized Aleohol............ 2 ounces. 


Mix, and shake well together, 


STRAWBERRY SIRUP—( Genuine.) 


Expressed Juice of Ripe Strawberries................+ 1 quart. 
White ‘Sugar: j.ch otal es tee ieee a ee nee 4 pounds. 


Mix, and simmer a few minutes, or until the sugar is 
dissolved, in a porcelain kettle. Strain, and when cool put 


in bottles or jugs for use. Keep in a cool cellar. 


I 
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STRAWBERRY StRUP—(Jmitation.) 


MINGLE OI OLEIS FUOOL! -cosccescccsfacecescuseee erences Z ounce. 
ROME eM MEII Ge Se Je.Aee coo te vader ace esas vt aie eee» SMe 40 drops. 
EEC OSMIUM Pepi eyes Say datas ain Si tenaial fase Paeaetehveys ovale 1 gallon. 


Stir well together, and it will be ready for use. 


RASPBERRY SIRUP—((Grenuine.) 


Expressed Juice of Ripe Raspberries...............-. 1 quart. 
VALU SUGAR: lice esos nerds. cess Nate, rn eden ete 3 4 pounds. 


Simmer a few minutes in a porcelain kettle, until the 
sugar is dissolved. Strain, and when cool put in bottles or 


jugs, and keep in a cool cellar. 


RASPBERRY SIRUP—(Jimitation.) 


imenme or Orris Root... 32......-.003 «seers? are ae + ounce. 
Estrela eS UG ere ee se etaaie oe se aloe wer nieyas hee ove wnee rlnccee 1 gallon. 


Stir well together, and it will be ready for use. 


PINE-APPLE sIRUP—(Grenuine.) 


Expressed Juice of the ripest and best flavored 
Hpi ane sie on serahic ciao. cee cose pce ctiienens enminciaciaicige = ¢ 1 quart. 
BURGE N SMAI es neds costecc ciara c sn wsecunte eo noeenitessee ss 4 pounds. 


Simmer a few minutes in a porcelain kettle until the 
sugar is dissolved ; strain, and when cool put into bottles or 


jugs, and keep in‘a cool celiar. 


PINE-APPLE StRUP—(Jmitation.) 


Butyric Ether (called “‘ Pine-apple Oil”’)............ 50 drops. 
Dissolve in Deodorized Alcohol, 95 per cent.....-.. 1 ounce. 
RMaPleMOMrUpes cise. =: seas saesieedelsceeyessceaes orescence 1 gallon. 


Stir well together, and it will be ready for use. 


BLACKBERRY SIRUP. 


Expressed Juice of ripe Blackberries.................. 1 quart. 
WPA MMEEM UAL Sc ceocleie ct vcdesae sce ceiceceeeiecscenes se .....4 pounds. 
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Simmer a few minutes in a porcelain kettle, until the 
sugar is dissolved ; strain, and when cool put in bottles or 


jugs, and keep in a cool cellar. 


VANILLA SIRUP. 


‘Fissence of *Wamntllat cc cscksc:.se cree eee 1 ounce. 
Simple SirUp...Jd:sade tobe ct sie vcd ces atisgapseeeeeemereeasees 1 gallon. 


Stir well together, and it will be ready for use. 


ROSE SIRUP. 


Essence (* Extract”) of Woses....2} sas.ase asad me fe 1 ounce. 
Simple VSir wp {None saeeecies cstte saw tare aera ee Reena 1 gallon. 


Stir well together, and it will be ready for use. 


PEACH SIRUP. 


Expressed Juice of ripe, good Peaches............... 1 quart. 
Wihitbe Stnear. 38257 tte tation. 5. ose wecctn eae, acorere Meat 4 pounds. 


Simmer a few minutes in a porcelain kettle, until the 
sugar is dissolved ; strain, and when cool put in bottles or 


jugs, and keep in a cool cellar. 
J ‘Syry} 


COFFEE SIRUP. 


Essence (“ Extract’) of Coffee...... Fe cia odee cece 1 ounce. 
Simple Sirup. 2. tes spoeess eee ee va RUB BBM ean acts 1 gallon. 


Stir well together, and it will be ready for use. 


WINTERGREEN SIRUP. 


Essence (“Extract”) of Wintergreen................+- 1 ounce. 
Simple Simup.icco.ccbugeduscos! seeds ested a eee 1 gallon. 


Stir well together, and it will be ready for use. 


ORGEAT SIRUP. 


Essence (“ Extract”) of Orgeat.........-.2...02 ae! 1 ounce. 
Dimple Siri pe. :. cease incase ati g ane cg lnihoe ss 1 gallon. 


Stir well together, and it will be ready for use. 
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NUTMEG SIRUP. 


Essence (‘‘ Extract ?’). of Nutmeg................0ce ecco 1 ounce. 
SME MEU 5.605% « Sasedeie sa viener aeeat Bik oat ok. kets 1 gallon. 


Stir well together, and it will be ready for use. 


MACE SIRUP. 


Weeence (“Extract”) of Mace.....0.0.1..J.0.2c00eoseese 1 ounce. 
pra EM TUNG eG e cers oe cistisd tae an eise- Ounces Sh ccs vedas 1 gallon. 


Stir well together, and it will be ready for use. 


CINNAMON SIRUP. 


Wesence(- lixtract?) of Cinnamon’... 052...) 0 1°. .., 1 ounce. 
BMP fOl GR SITU be riers shenicniehtet. bat cek tose ae due ds ates oes 1 gallon. 


Stir well together, and it will be ready for use. 


COLORING FOR SIRUPS. 

Cochineal is used to color the strawberry imitation sirup, 
and gives it a beautiful red tint. Wintergreen, raspberry 
and sarsaparilla sirups are usually colored with tincture of 
eamwood ; lemon and ginger sirups with tincture of turmeric; 
pine-apple requires no coloring. Various shades may be pro- 
duced in the sirups, according to the quantity of the above 

tinctures added. 


COCHINEAL FOR COLORING. 


Powdered Cochineal..... L, fakes Lelie gates Cot Wah 380 2 ounces. 
Water..... Aa tet MR Sere Se Een ir he ae ab ae ed see 1 quart. 


Boil together for a few minutes in a porcelain kettle. 


While boiling, add 


ream ol Tartar. 0.0 ..08+0.+5-0¢ Rance see esis + ounce, 
een 11M TP OW GET :...25 2 ssaes ce bee cess aeeetaceoesretioges Se sais 


When the coloring matter is all extracted from the coch- 
ineal, strain and bottle for use. 
Most of the sirups used for soda-water are imitations of the 


genuine, because they are less expensive. The fruit sirups 
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should all be made from expressed juices, as directed in the 
foregoing formulas. A glass of the ordinary soda-water 
contains about two table-spoonsful of flavored sirup—the 
remainder of the beverage being water charged with carbonic 


acid gas, drawn from the fountain. 


When the fountain is charged with a solution of carbonate 
of soda in water, each gallon of the flavored sirups should 
have added to it three-fourths of an ounce of tartaric acid, 
dissolved in a little water. But in most of the fountains, at 


the present time, neither soda nor tartaric acid is used, 


' PORTABLE LEMONADE. 


CitriesA cid imi powdetas.-.e. pace oes ers Sains Oheeees 3 ounces. 
Pure White Sucar, powdered van. ce - enone ne -'-see eee 2 pounds. 
OiloGr Wiemonts! cee chs) wens aed. Hates cette weeR Re 15 drops. 


Mix well together, and keep in a closely corked bottle. 

A tea-spoonful of this, added to a tumbler-ful of cold 
water, forms a wholesome and agreeable beverage. ‘Travelers 
will find this a convenient way of procuring a pleasant and 


refreshing drink, at any time or place. 
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VEGETABLE AND ROOT BEERS. 


SPRUCE BEER. 


RP PEMMCCHOLOWEUCE ee vace cielo es ute saeinls Soe ath stedinlveensi 1 pint. 
Bruised Ginger...... esd SET PEACE Ley crkerh Ae) eS AEST 8 ounces. 
BP llepice Or wised soo. cise. hue de Mal ede EAL AAMAS: 
TAQ TDS, DEB EOS te DO AD RENEE Eee OR BEST He res aoe eer tain tA aeran Boat 
vO)! PG Ms i aie tle pa din are tag 5 gallons. 


Mix and stir occasionally for five or six hours. Then 
boil for fifteen minutes. Strain, and pour into a clean barrel, 


and add 


Dee EAL CR Gace c tcc waist isuatene vaicersninc ess atet: aa ctiae 20 gallons. 
RE MOAEMOUSE SILUD. .5- seen sfeaenccee Lageereseseenacse ss ee 
Brewers’ Yeast, or good Hop Yeast................. 1 quart. 


Mix altogether, and allow it to remain, for fermentation, 
ina room where the temperature is between 60° and 70°. 
If the bung be left out of the barrel for six hours, the beer 
will have fermented ; bung up, and it will be ready for use 
in twenty-four hours. It forms a wholesome and medicinal 
beverage. Keep the beer in a cool cellar. 


[Nore.—To prepare the essence or extract of spruce, mentioned above, 
simmer one pound of young spruce twigs in half a gallon of water, for 
twenty or thirty minutes. Then strain and bottle for use. It should be 
used immediately, or within a few hours, unless it is kept in a very cool 
place. | 


SARSAPARILLA COMPOUND ROOT BEER. 


I+ 0B dere tit Binh ne Sane Renate EN IEA te ee 1 ounce. 
Betrayer Kemer cect ass hata Ro es Staten de ts Vain aides pret 
MMEEMC AN ENOL Ssh ts. rane eee whe crac cc teearenns 1 Ci 
Err ehiOnik Otc s2.\0< J: cece ieee ate meee BAL | os 
Sr MEEMEMEM UY LOO bait. cclsn'ce otiewee Seacoast seve web aaceeacess 2 ounces 


SUSE MAM MOG tis cies = oa vslevseeosversatssacseesteseisss eel wOUnce, 
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All these roots should be crushed or cut into small pieces, 
and may be either green or dry. Place them in suitable 
vessels, and add . 

Cold “Waiter? west stier cat cae ot ee eee poten ses 2 gallons. 

Stir occasionally for six hours, and then simmer altogether 
for one hour. Strain, while warm, and add 


Brewers’, or Hop Yeast, half a tea-cupful. 
Sugar-house: Sirdp sq. «ss0.<ige sue - Se shenn ce nc ee ee -1 pint. 


Mix altogether in a jug and shake thoroughly. Let the 
jug remain in a warm room, for six hours, uncorked. Then 
cork and keep it in a cool place. 

This is a delightful spring beverage, alterative in its 


effects, and may prevent attacks of illness. 


LEMON BEER. 


Four Lemons, cut into thin slices. 


Ginger; ground... ot .-i.Les0 SR REAR Rat ....-4 ounces. 
Sugar OUSE SW UWP) ig oom akie se momerqseanaee naeeeee eee . $ gallon. 
Brewers’ or Hop Yeast.............. Asiares tan deere 1 pint. 


Mix the lemons and ginger in half a gallon of warm 
water. Let the mixture stand in a warm place for six hours, 
and then simmer for about one hour. It is then to be put 
into a barrel and the sirup and yeast added. Then add 
Warm) Waters. 25.<: seer scr erqucdecen ub aster ane 12 gallons. 

Ferment in a warm place, with the bung out, for six 
hours, then bung up tightly ; after which remove the beer 
to a cool place. 

GINGER BEER. 
Ground Ginger... ----se,- saaterosincte See asst eee came ae ..3 OUNCES. 
Simmer it in two quarts of water for half an hour. Add 


Homey, strained ®.....o-csrsse ences sds e wre ca SIOar cee aRee 4+ ounces. 
AE cles 20) ire ae Mbt cle ha Aart a BREA NOY Aba Sh soa Hy .2. lemons. 


FREsH £~ccs aND YELLOW PUTTER. eves 


Stir well together, and strain while warm. Add 


i eercrIMB Vict be nett: cote ae- aro v ca vellhe eve oeresncneds aap 24 gallons. 
Sugar-house Sirup............... Ee A, ee 3 pints. 


Put all into a jug and shake well together. Keep the 
jug, uncorked, in a warm room, for twenty-four hours, or 


until it ferments. Then cork and keep in a cool cellar. 


CORN BEER. 


DU Cre Ca Aten ast scenes Satta taht peel en ae wT ae ft 2 gallons. 
SSeS COL aia. 9's as sa salSiia telelss cian. Salat eainie ep stele aasirins cider 1 pint 
MERA MOUSO OIL ic ss 2.o)0 51 <etsisfecocaeetse b oovstesasciensestss 1 quart 


Put altogether in a jug, which must be tightly corked 
and kept ina warm room. It will be in a condition for 


drinking in about three or four days. 


ROOT BEER. 


American Sarsaparilla Root (powdered)............. 1 pound. 
Ree O MINDS no a s.- 1s histisionnis veinisitioiwr wn.oelciaaieeinneirertiealtie Sees 8 ounces, 
iSrongin [Rael ge i eng eee NT POL ae eee 3 ounces. 
SSSSVTPRS) LETT A ee ate SAA ee 2 ounces. 
Prickly Ash Bark....... Rata oes Te eee isied tea Sosa e ds $ ounce. 

ryan. VVC ei San ah oe ne Mer ee Ee seca 4 ounces. 
151) 0 Regeeeaeee Sc SEES TRE EET SCR eeeee, arene 8 ounces. 
VY (EI TET ee 3 gallons, 


_ Stir well together, and let it stand six hours; then sim- 
mer for three hours, stirring occasionally. Strain while 
warm. Then add 


Panenee Ob Ori G Or. «i. cte ee aket cad dededna <4 one tedvssss 4 ounces. 

BMG SV) MLCT ORCC 5s ohecc ont ces ete dewes secs cecttere ces ounce. 

Mer ec rin AGOhOl.-sccthee score. aces deabs doen ccacs 1 pint. 
Shake well together. Then add 

SCHMITT Selle ttsoe «cod aothcw doc chode ticle vabios Saag: 28 gallons. 

PUA MOUGE OIPUP cos. 25. coed ene saptsdvosacasactacenavs 2 gallons. 

PMs ate uecatiock Sine ocd hinswce sansa die deailed oe 3 quarts. 
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Bung up the cask, and if kept at a temperature of from 
60° to 75° for twenty-four hours, it will be in good state for 
a beverage. | 

This, if properly fermented, may be used in fountains, as 
there will be a sufficient pressure of carbonic acid to force up 
the beer in the manner of soda-water. 
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WINES. 


CURRANT WINE. 


Expressed Juice of Currants, strained............. 30 gallons. 
111 SET RG ZRBE GS 06 See bar CoE DOLaBE EEDA Rnb pectigh aroce 105 pounds, 


Mix, and pour into a barrel, with the bung out, which 
place in a cool cellar where the thermometer indicates a tem- 
perature of about 50° Fahr. Cover the bung-hole with 
gauze, to exclude flies and dust. Let it remain undisturbed 
for four or five weeks. Then put in the bung. It may be 
left in the barrel, or bottled, and will improve by age. No 


spirits are required to increase its strength. 


RHUBARB WINE. 
Expressed Juice of Rhubarb, or Pie-plant, 


Eee AIRING ops chit oh iorarjo oslo bulipe sig auto cianin Hess lertieia.e wn 20 gallons. 
PUIG IS UGE Gea dss a an EAA 150 pounds. 
DREHER VEDI Sa doc ae Docs <nishaint aactesavtotecine sine 10 gallons. 


Mix altogether in a barrel, put into a cool cellar, and let 
it ferment for five or six weeks, covering the bung-hole with 
gauze, to keep out flies and dust. Then put in the bung, 
and at the end of two or three months it should be bottled. 
It will be fit for use, however, as soon as fermentation has 
fully ceased. 

TOMATO WINE. 


Expressed Juice of the garden Tomato, strained. 30 gallons. 
BMS UAT conc. ce cinen lee ce obser sages tinrio ce yeene sess 120 pounds. 


Mix, and put into a barrel, which place in a cool cellar, 
leaving the bung-hole open, but covered with gauze, to 


exclude insects and dust. Let it remain undisturbed for 
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five or six weeks. Then putin the bung. Whether left in 
the barrel or bottled, it will improve by age, and be ready 
for use at any time. It is a very excellent and healthful 


beverage. 

BLACKBERRY WINE. 
Expressed Juice of Blackberries, strained........... 30 gallons. 
Write ugar... c-pecpeep pe ceteris once ee amen ees 80 pounds. 


Mix in a barrel, which must be bunged, and place 
ina cool cellar. In two or three months it will become 


splendid wine. 
PORT WINE—(Jmitation.) 


Wild Grapes (bruised to a pulp, without breaking 


thie \SeOdS) i... anreteds seat oc soe once as “ere eee 50 pounds. 
Elder Berries (bruised to a pulp, without breaking 

bhrevseeds) Petal ithe UUs MA cecinenen coins tee anene 10 pounds. 
White Sugar:..2 2.4 ci acdees supe eeaereeeecee® ofpdeee ene 40 pounds. 
Warn: NV eters fecadeceer sce en: HAPS pee Nath ee 30 gallons. 


Mix together in a barrel, which must be placed in a cool 
cellar. Leave it undisturbed for five or six weeks, to ferment, 
keeping out dust and flies by covering the bung-hole with 
gauze. Then put in the bung, and bottle at convenience, 


leaving the sediment in the barrel. Add no spirits. This is 


better than much of the “superior port” of the shops. 


PORT WINE—((Grenuine.) 


Cider (Sweet) csr. secemse cer ce erecta a ae eenee eee 50 gallons. 
Alcohol, 95 pwericert: ses ac vem eee vee acetates 6 gallons. 


Into another vessel put 
Extract of Logwood (pulverized)................++. 1? pounds. 
Simmer in four gallons of water one hour, and add to 


the cider and alcohol while warm. ‘Then add 


Album (pulverized) ew saeh wasn nereen gerne ee 13 pounds. 
@ream- of Tartariteee.c. sss sc05. «ste sauce eee ret 1 pound. 


Wahthe: Star :ccc5 tee P PNT ore cei cat nape epee sedate 24 pounds. 
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Stir well together, and roll the cask occasionally for one 
day. Allow it to settle for a few days, and it is ready for use. 
This makes a native wine extensively used in America as 
an “imported ” wine. 
ISABELLA OR CATAWBA WINE. 
Ripe Grapes (bruised to a pulp in a barrel, 


without breaking the seeds)................066 100 pounds. 
MEMS LOT 2. Se1ts-fo cla. (oa cwanes Sar acans owes G Ged 3 gallons. 


Stir well together, and let stand for three or four days in 
acool cellar. Then express the juice, strain, and add 
Pi iitrem SU cra: eae brat: SL BE ATIC, 60 pounds. 
After standing thirty days, or until fermentation ceases, 
it should be drawn or racked off and strained. It may be 


kept in bottles or in casks. 


APPLE WINE. 


itenetres froma, the Presss....< 3..se. 5 cose. .averaedses 30 gallons. 
White Sugar...........- Alice teal ieee Bind ai toutes ......40 pounds. 


Proceed as directed in the process for making currant wine. 


STRAWBERRY WINE. 


Expressed Juice of Strawberries, strained......... 30 gallons. 
PSUs. oes wie.c-.cedecevacditesecadivecsnsns es ..-120 pounds. 


Proceed, in all respects, as prescribed in the formula for 
making currant wine. 
RASPBERRY WINE. 


Expressed Juice of Raspberries, strained............ 30 gallons. 
("DLE U2) Soi a AR a 70 pounds. 


Mix together in a barrel, and continue the process as 


directed for currant wine. 


ELDERBERRY WINE. 


Expressed Juice of Elderberries, strained......... ..30 gallons. 
Ai) LLULI® 1S COKE Tee ee ne a en ee 70 pounds. 
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After mixing the materials in a barrel, proceed in all 


particulars as in the process for making currant wine. 


GINGER WINE. 


Ginger (Grown). secccmscse meres peaches eee ce see amn ir 1 pound. 

Thos. Water. ...0.,c554 Pose eeaen tg sts. See eee eee 10 gallons. 
Simmer gently for one hour ; then add 

WihitesSuear... coitdes. orcs cscceentaveceecsetacnanceees 20 pounds. 

Iemons; ‘sliced: AtSe. beseie at coccinea eee cence ames 2 pounds, 


Continue to simmer for thirty minutes longer, and then 
remove from the fire. 
When nearly cold, add 
AY Gast te CSE. SARUM EEO N. « cate denaeity ts. os Cee eee aes d pint. 
~ Put all together in a barrel, and ferment as directed in the 
preparation of other wines. When fermentation ceases, rack 


off the wine, and bottle when clear. 
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VINEGAR. 
(Acetum.) : 
Vinegar has been known for thousands of years. It is 
mentioned by Moses, and was in common use among the 
Israelites. In that age it was made from wine. Vinegar 
was also in common use among the Greeks and Romans, who 


employed it in their cookery, and as medicine. 


ITS PROPERTIES. 
As a condiment, vinegar is refreshing, and, if used 
moderately, is wholesome. It appears to render fatty and 
gelatinous food more digestible; but if used in excess is 


injurious to the stomach. 


HOW VINEGAR IS FORMED. 

Sugar and water, and all saccharine vegetable juices, in- 
fusions of malt, wine, cider, and all liquors susceptible of 
vinous fermentation, may be converted into vinegar by 
exposure to a temperature between 75° and 90° Fahr., with 
access of air. They undergo an action called acetous fer- 
mentation, and which is developed under the influence of a 
microscopic fungus termed torula aceti. The several changes 
which occur during this fermentation are included in the 
term acetification, during the progress of which heat is disen- 
gaged, the liquid becomes turbid, and filaments are formed, 
which move in numerous directions, and, finally, the liquid 
becomes transparent, with a pultaceous deposit of the fila- 
ments; its alcohol has disappeared, and vinegar now occupies 
its place. 
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This change is supposed to take place in consequence of 
the formation of a new substance called Aldehyd, the result 
of the loss of a part of the hydrogen of the aleohol. Alcohol 
consists of four equivalents of carbon, six of hydrogen, and 
two of oxygen. Through the action of the atmosphere it 
loses two equivalents of hydrogen, and becomes aldehyd. 

Hydrated acetic acid consists of four equivalents, each, of 
earbon, hydrogen and oxygen. One equivalent of water is 
basic, and may be replaced by any metalic oxyd. 

Aldehyd is an ethereal fluid, very inflammable and color- 
less, with a pungent taste and smell; its density is 0.79. It 
absorbs oxygen with avidity. 

Its name has reference to its character—aleohol dehy- 
drogenized. 

Aldehyd Resin, a soft, light-brown mass, giving a nauseous, 
soapy smell when heated to 212°, is formed by decomposing 


the aqueous solution of aldehyd with caustic potassa. 


CIDER VINEGAR. 

The cider is placed in barrels with the bung-holes open, 
and exposed to a temperature between 75° and 90° Fahr., 
The acetification is perfected in about two months. This 
fermentation must be watched during its progress, and as 
soon as vinegar is formed it must be racked off into clean 
barrels; otherwise it will become spoiled by running into 
the putrefactive fermentation. 

Vinegar is also made by various other methods, many of 
which require a comparatively short time for its formation. 
A pint of boiling milk added to forty gallons of vinegar, and 
stirred into it, wili clarify it without injuring its aroma, and 


will also render red vinegar pale. 
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MANUFACTURE OF VINEGAR. 

The true nature of the process of making vinegar quickly 
consists in the mere oxydation of alcohol in contact with 
organic matter, which is effected by exposing the largest 
surface of a vinegar-making fluid of proper temperature to 
atmospheric air, by means of a perforated vinegar generator, 
in which are placed beech, maple or basswood shavings, or corn 
cobs, through which the fluid passes and slowly drips into a 
vessel beneath. As the fluid passes slowly through the shay- 
ings, there is exposed a large surface of it to the air, oxygen 
is absorbed, and the temperature of the fluid rises to 104° 
Fahr., remaining stationary at that point, while the action 
goes on favorably. 

The fluid may be passed through the generator two or 
three times, if it should not prove of sufficient strength at 
first ; and thus vinegar may be made in from twenty-four to 


forty-eight hours. 


MANUFACTURE OF VINEGAR—(QUICK PROCESSES. ) 


Nuinber One. 


PCO OO MER COMU se dace dene waeecn es aeercle caren: 1 gallon. 
(Shad. WY Ait a eae RAR AO Aa he ed eg Se 1 quart. 
Doin ater Warmed) C019): .. cas talwe= sans pafenle<s- 15 gallons. 
BAM eS ee Ne setae acl od osteo re nse oe sche esata Ne casio visto 1 pint. 


Mix and pass through a vinegar generator. 


Number Two. 


Dear Tid care eccdasx soak Sa dee Alevise Gad ocedsaie dye be eran ie 2 gallons. 


REE VATTMCU EO) Orn. wicca: aetanis yanen css evelemace tes 1 gallon. 


Mix and pass through a vinegar generator. 
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Number Three: 


Aleoho) (9 5iiperCemt....-sesesceesssaeosewone ore e ee ore 1 gallon. 
Miglasces. ces -gie-o 8k oss ssemeteeanceeeseerec acter coe 1 quart. 
Dott, Water, warmed, £0 To. .cc.noce-ene sees ecaees 14 gallons. 
AGOOANW IMCHAT... shite ses <eeh aeeiies des ea beiaee <at> at aeks 1 quart. 


Mix and pass through a vinegar generator. 
MANUFACTURE OF VINEGAR—(SLOW PROCESSES.) 
Number One. 


Good! Molassesi.'f. 1. act. oo tdaethogasntandaeveamioee 3 gallons. 
Soft, Wiatersavarmed sho io sscssssestseasea:ncstun sees 30 gallons. 
Wieasticecosaeciiet esc kati on eat cae che eee ance eee 1 quart. 


Mix well together, and keep in a warm temperature in a 
barrel, with its bung out and the hole covered over with 


gauze, to keep out flies. 


Number Two. 


ACetic ACIGs (OUR rane te stems deacenecaneeortione ieee 4 pounds. 
Niolasses pncact..ascossetese tances nsees mecenmeas tecaeetce 1 gallon. 
Warm’ Waters solt. 2.2.2.2 0s: .seslcoseseu sees Gansee ser ere 35 gallons. 


Mix, and keep at from 75° to 90° Fahr., and it will 


become vinegar in about twenty days. 


INSTANTANEOUS PROCESS. 


Nveetic ACIG, UTC. sere stctss cs eee ere seer e ee Pear 1 pound. 
Pure Weater ices cc -ssuie sss ans mesoeennene sect. «cea 6 pints. 
Mix. 


HOW TO CONSTRUCT A VINEGAR GENERATOR. 

To construct a vinegar generator, or graduation vessel, 
simply prepare an oaken tub, narrower at the bottom than at 
the top, and furnished with a loose lid or cover. The tub 
may be of any convenient size, from six feet to ten or 
twenty feet high, and from two to four or five feet in diam- 
eter. The higher and more capacious the tub, the greater the 


quantity of vinegar which can be generated in a given time. 
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Below the lid, or cover, is placed a perforated shelf, or 
false bottom, having a number of small holes filled with 
pack-threads, extending down six inches and prevented from 
falling through by knots at their upper ends. The shelf is 
also perforated with four open glass tubes, as air vents, each 
having its ends projecting above and below the shelf. The 
tub, at its lower part, is pierced with a horizontal row of 
eight or ten equidistant, round holes, to admit atmospheric 
air. One inch above the bottom is a syphon discharge-pipe, 
whose upper curvature stands one inch below the level of the 
air-holes in the side of the tub. The body of the tub being 
filled with beech-wood shavings, the alcoholic liquor, which 
should be at a temperature of from 75° to 80° Fahr, is placed 
on the shelf. It trickles slowly down through the holes by 
means of the pack-threads, diffuses itself over the shavings, 
and runs off by the syphon-pipe. ‘The air enters by the cir- 
cumferential holes, circulates freely through the tub, and 
escapes through the glass tubes. As the oxygen is absorbed, 
the temperature of the liquid rises from 100° to 104° Fahr., 
and remains stationary at that point, while the operation goes 
on favorably. 

It will be necessary to pass the liquor through three or 
four times before acetification is complete, which generally 
requires twenty-four hours. 

A cheap, extemporaneous vinegar generator may also be 
constructed by placing new oak barrels (the heads being re- 
moved) one above the other, until the pile is five or six 
barrels high, or less. Have them securely fastened, by 
nailing strips of boards on the outside of the barrels. Per- 


forate the barrels, and arrange as described above. ‘To secure 
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the joints against leakage, where the barrels rest upon eaclr 
other, make a thorough application of paraffin wax, applied 
while hot. 

ANOTHER MODE OF CONSTRUCTING A GENERATOR. 

Take six new oak barrels, or those which have been used 
for vinegar or molasses, respectively numbering them from 
one to six. Remove one head from each. With a three- 
quarter inch auger, then bore fifteen holes through the sides 
of each barrel, an equal distance apart, all slanting towards 
the bottom of the barrel, (to prevent the vinegar from run- 
ning out on the side). These holes should be about twelve 
inches above the lower end of the barrel. Set the barrels 
side by side, and insert a faucet in each, near the bottom. 
Fill up the barrels with thick beech, maple, or basswood 
shavings, which must be new and planed from the edges 
of inch-boards. They should be each about two feet long, 
and formed into rolls. Clean corn-cobs, however, will serve 
the same purpose for a few months, but for permanent and 
continued manufacture the shavings are preferable. When 
cobs are used, they should be put in the barrels in layers, 
crossing each other, to prevent their becoming too closely 
packed, and over all, when the barrel is nearly filled with 
cobs, should be laid shavings, to the depth of about six inches. 
Pine shavings must be avoided in making vinegar. Cover 
over the top of the shavings or cobs a flannel cloth, for the 
purpose of retaining the heat generated in the barrel by oxy- 
dation during the chemical transformation. Then gradually 
pour all over the cloth, in each barrel, one gallon of good 
vinegar, for the purpose of souring the shayings or cobs. Let 


the barrels stand unmolested one day, when the vinegar must 
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be drawn from them by means of the faucet in each. The 
next day pour on the alcohol, vinegar and water, as recom- 
mended in either number one, number two, or number three 
process. 

For example: Heat two gallons, prepared according to 
the number one formula, to 80° Fahr., and pour it carefully 
over the cloth in barrel number one. Repeat this process 
every hour during the day. After six hours have elapsed, 
draw off all that has settled in the bottom and pour it 
over the cloth in barrel number two, at the rate of one 
gallon every half-hour. It will drip slowly through the 
shavings, and, as fast as it drips through, pass the same liquor 
into all the remaining barrels in rotation, and in the same 
manner. Continue to pour the fluid through barrel number 
one, as before described, and so on through each other 
barrel. When the liquid has passed through all the barrels, 
as it will within thirty-six hours from the commencement, 
if the barrels have been kept in a room where the temperature 
‘ranges between 75° and 90° Fahr., the vinegar will be found 
good, sharp, pure and wholesome. If stronger vinegar is 
required, it can be passed again through one, two, or more 
of the barrels, until the desired strength is obtained. It is 
essential that the temperature of the room in which the 
vinegar is made should be neither less than 75° nor more 
than 90°. 


TO DECOLORIZE VINEGAR. 
When a colorless vinegar is required, add to each gallon 
of vinegar one pound of coarsely-powdered animal charcoal, 
and stir occasionally for two or three days. Allow the 


mixture to rest three or four days; then draw off and strain 
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the vinegar, which, if well prepared charcoal has been used, 
will be colorless, and similar to white wine vinegar. 


FRUIT VINEGARS. 

Various fruits yield saccharine juices, which, at a tem- 
perature ranging from 60° to 100°, spontaneously pass first 
through vinous and then acetous fermentation, resulting in 
vinegar, the ocor and flavor of which, in some degree, cor- 
respond to the fruit from which the juice was expressed. But 
currants, gooseberries, pie-plant (rhubarb), and various other 
excessively acid substances, are deficient in sugar, which must 


be added to secure fermentation. 


Vinegar may be strengthened by freezing it and removing 
the ice which forms on the surface. It is only the water of 
the vinegar which freezes, leaving’ the acetic acid in solution 


in the remaining water. 


VINEGAR REFINED BY BOILING. 

If vinegar be boiled a few seconds in a covered porcelain 
or glass vessel, the heat will congulate the albuminous and 
mucilaginous substances contained in it. If it be then 
strained through flannel, and put into bottles, which should 
be kept well corked, it will remain in a good condition for a 


long time. 


VINEGAR REFINED BY DISTILLATION. 

Distill vinegar until about two-thirds of it has passed 
over. The impurities, not being volatile, are left behind. 
The part distilled is nearly pure acetic acid. Dilute this with 
water to the proper strength for vinegar. This is known as 


distilled vinegar. 
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GOOSEBERRY VINEGAR. 

Reduce eight gallons of ripe gooseberries to a pulp, and, 
having placed them in a suitable barrel, add twenty-five 
gallons of warm water. Stir occasionally during one day. 
Then strain through coarse flannel, and add either six gallons 
of sugar-house sirup, or forty-eight pounds of brown sugar, 
or, if preferred, fifty pounds of strained honey. Mix well 
together, and keep at a warm temperature, leaving the bung- 
hole of the barrel open, but covered with fine gauze to keep 


out flies, dust, etc. 


RHUBARB VINEGAR. 

Rhubarb (pie-plant) vinegar may be formed from the 
juice of the stall of the rhubarb plant, by adding of warm 
water four times the weight of the juice, and one and a half 
pounds of brown sugar to each gallon of the juice thus 


diluted. Ferment in the manner previously described. 


But the quantity of sugar required to produce the vinous 
fermentation renders the juices of fruits and vegetables a very 
expensive material for making vinegar. Furthermore, they 
do not produce any better vinegar than that made from 


three gallons of molasses and thirty gallons of water. 


THE ADULTERATIONS OF VINEGAR. 

Sulphuric, nitric and muriatic acids are sometimes used 
to impart acidity to vinegar. Burnt sugar is often added for 
coloring, and acetic ether to give it a pleasant flavor. Vinegar 
not containing more than one-thousandth part of mineral 
acid is not injurious, and preserves better than pure vinegar. 
Still we do not advise the adulteration of vinegar with any 
of the mineral acids. 
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TO DETECT SULPHURIC ACID IN VINEGAR. 


Take of the Suspected Vinegar...... Penne ee bea eae 4 ounces. 

Starch: (coimmion).!:7..%.4.. aeestee ae. fy. Bae so ..tueehell! diraehin 
Agitate, and add 

Wading. sla seen Sts .i ote ote 2S, cet Aes oe Aedes Stam 5 grains. 


Shake well together. 

If the vinegar is pure, the presence of iodine will change 
its color to a blue tint; but if sulphuric acid is present, no 
such reaction will take place, for the resultant of starch in its 


presence is glucose, a substance not affected by iodine. 


WINE VINEGAR. 

When wine passes through the acetous fermentation, it is 
denominated “ wine vinegar,” and contains not only acetic, 
but also citric and tartaric acids, together with a small 
quantity of acetic ether, which gives it an agreeable flavor, 
and is in no respect injurious. 


MISCELLANEOUS. 

No attempt should be made to run the solution of sugar 
or diluted sirup through the generator, during the process 
of making vinegar, as a mucilaginous substance, called 
“ mother,” forms, which soon fills up the apertures of the 
generator, and arrests the operation. Sirup, however much 
diluted, should always be conyerted into vinegar by the slow 
processes, in barrels. Use only the alcoholic preparation in 


the generator, as set forth in the quick processes. 


THE STRENGTH OF VINEGAR. 
The pleasant and refreshing odor of vinegar is derived 
* from acetic acid and acetic ether. 


The streugth of vinegar is designated by the manufacturer 
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by numbers, as follows: 18, 20, 22, and 24—the latter number 
representing the strongest, which contains about five per cent. 
of anhydrous acetic acid, and is known as “ proof vinegar.” 
In order that these numbers may be more fully understood, 
the following tables are introduced to indicate the saturative 
power and specific gravity of vinegar, as well as to explain 


the technical terms employed by manufacturers : 


loz. No. 18 vinegar requires 18 grs. pui "e, dry carbonate of soda for complete neutralization. 


oz. ** 20 6 “e QQ beck 

102 sc 9Q “s be ODe 106 6é a oe e oe be > oe 
a 6). oe ve 9, “ec ob ow “é 73 6 66 oe be 

Loz, 24 24 


The ounce of vinegar is liquid measure. 
The. specific gravity of No, 18 Vinegar is............ es LOOG 


The specific gravity of No. 20 Viimeoare 16k ieractcitciai tide ete! 1012 
The specific gravity of No. 22 Vinegar i NCI ase Beta t ths: 1019 
The specific gravity of No. 24 V inewaris-2.. 0.5.5 jeans 1035 


Vinegar No. 24 is “Proof,” 5° by the acetometre, or “1 
Vinegar.” 
5° Overproof (or O. P.), is 10°, or “2 Vinegars 
iM Overproot (or O: P.), 1s 15°, or “3 Satine ate ete. 


One fluid-ounce of vinegar termed “ extra strength” will 


saturate 32 grains of pure, dry carbonate of soda. 


10 
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TINCTURES. 


[Tinctures are solutions of mediginal substances in diluted or strong 
alcohol. | 
TINCTURE OF CAMPHOR. 


Oe its of Camphor.) 
Canmrplor "Guna lt Paria e. sce che notes maaan tees .....4 ounces. 
Alcohol, Jouper Cemtw.crngec tice memset trees secooe Qiplaiate 


Agitate until the camphor is dissolved. 


TINCTURE OF MYRRH. 
Gum Myrrh....... Luzi was d pews saWaseerr are Je bbeleg ok eh s+ AROUICERE 
Alcohol, G/sper cette cpprees co, ctas snsnpoenace += BPE 1 quart. 


Macerate for fourteen days, and filter through paper. 


TINCTURE OF CATECHU. 
Gum Catechu; cut. fine...-......0...90. Sanne noun as ..-4 ounces. 
Allcohols//6 per CeMt.n.sec sr acess ca slierer ts pare ...1 quart. 


Macerate for fourteen days, and filter through paper. 


TINCTURE OF GUAIACUM. 


Gum Guaiacum, pulverized.................5-- veeeeeeee 4 OUNCES. 
Aleoh ol; (05 sper cent... .c.cn since dese emeciieccias eee eee ...1 quart. 


Macerate for fourteen days, and filter through paper. 


TINCTURE OF OPIUM. 
(Laudanum.) 
Gum Opium, sliced..-.2......... cies fe See caetee nce eeee . 3d ounces. 
Bornes Waters secc-s ese. pinetsisteats nt ee docdslelne vie wove OMIUNeem 


Reduce the opium to an emulsion in a wedgwood mortar. 
Then add 
Alcohol, 7G percent. <cmcesac cece oct cass euneeee «2s sese2) OUNCES: 
Put altogether in a bottle, and agitate occasionally for 
one day. At the end of twenty-four hours it will be of full 
strength. Filter through paper. 
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TINCTURE OF RHUBARB. 


PAE OM ICOOt.) DIMISEO 3. 00.000% sseceecsecn ess des sree 4 OUNCES, 
mlcolol, 76 per cent....1......: ASN AB HA cre iets A 2 .1 quart. 


Macerate for fourteen days, express, and filter through 


paper. 
os TINCTURE OF BLOODROOT. 

MAM GLOOE, POWCCTED 5.00. sinc <einigsnmewins snes cunts) oe ss 6 ounces, 
BME MNO VO“ PELICOMG: 2.440124 «anno rnlse Nave tgaee lebess 1 quart. 


Macerate for fourteen days, express, and filter through 


paper. 
TINCTURE OF GINGER. 


Ginewer Toot, powdered yi. .t0502 stant stewaeesoscece es eceiee 8 ounces. 
Bee TO CL. COML 2.025 0. s dacteS pep uny oes oso ede peel 1 quart. 


Macerate for fourteen days, express, and filter through 
paper. 
TINCTURE OF SENNA. 


Senmaweaves (Alexand tid)... ..pesosscive reds: c.c.sen 4 ounces. 
Palreconineny ONL ECos. sats .warteane «tontadieresseteeeseetab. ya -1 quart. 


Macerate for fourteen days, express, and filter through 
paper. 
COMPOUND TINCTURE OF SENNA. 


(Llizir Salutis.) 


pemman weaves (Alexandria)... .ci...costssscedcs ese esec en 2 ounces. 
BAMHI ONGET slnee'siceje vee caste comsne v= Me sopcalas cans 1 ounce. 
HF Smee SCCM St OMUISEM saci saetsoces sete e eats enctasicee eat cm 

PREC MOE MIO) PEL COMET: \ a sinevtess oasclee stirs ested ovtees «ott 1. quart. 


Macerate for fourteen days, express, and filter through 


paper. 
TINCTURE OF CAPSICUM. 

PEER HNMLE ME ODI CE Six. a cc cclh ok cee cies emie ch seieneleds dueah donee 1 ounce. 

PEON (iG: Per Comb). ..2604:. ott decsies Hie cs scent Ie Ass. 1 quart. 


Macerate for fourteen days, express, and filter through 


paper. 
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TINCTURE OF COLUMBO. 


Columbo. KReot,brutsedis:5.tes..+-a secre: scnnn-bs cores 4 ounces. 
Alcohol) :(G joer cent... 4. gataas0e0.-eecis BA eg Pest 1 quart. 


Macerate for fourteen days, express, and filter through 
paper. 
TINCTURE OF PERUVIAN BARK. 


Peruvian, Bark, powdered: ..2 << ynedsceecee eee ee 6 ounces. 
Micohols 7G per Ceuieiae a. sc sscs ss ce ereernen eee eeneeeee 1 quart. 


Macerate for fourteen days, express, and filter through 
paper. 
TINCTURE OF BLACK COHOSH. 


Black/Coliosh Root (im spowder)........:---..--e2 ss 4 ounces. 
Ateotiol’ 76 per cent! tite... ...t sss des csh ssketeel eee 1 quart. 


Macerate for fourteen days, express, and filter through 
paper. 
TINCTURE OF GOLDEN-SEAL. 


Golden-Seal Root; in powder... .2.2..: scan; «semen tener 6 ounces. 
Alcohol 76 per Gent: fits iucss cessakacad sed eect taeneee 1 quart. 


Macerate for fourteen days, express, and filter through 
paper. 
TINCTURE OF LOBELIA. 


Lobelia Herb, in POWER... ee eee ee eee trees aloha eet 4 ounces. 
Alcohol, 76 per Cetit.........ccccccreecessereeteeeeeeeees 1 quart. 


Macerate for fourteen days, express, and filter through 
paper. . 
TINCTURE OF PRICKLY ASH. 


Prickly Ash Berniesjin powder..<- .s1s.02<ececerncn ae 8 ounces. 
Mlcattol, 76 per Celie... 5. <cscce tno. a2: oacsuseeeeseenee 1 quart. 


Macerate for fourteen days, express, and filter through 


paper. 
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TINCTURE OF,SPEARMINT. 
(Spirits of Mint.) 


Spearmint Leaves, fresh, sufficient to fill a glass jar. 
Holland Gin, sufficient to cover the Spearmint Leaves. 


Macerate for seven days, express, and filter through paper. 


TINCTURE OF OIL OF PEPPERMINT. 
(Essence of Peppermint.) 


WHO Pep PELINIMb se. ..a.. ca. hoe ssh esocceecsmececeingr doce: 1 ounce. 
EMCO MOO PER CON. te isis tenet. coche beedet he eile deu\sose 1 pint. 


Agitate in a bottle for a few minutes, and it will be ready 
for use. The alcohol will readily dissolve the oil, and a 
strong essence will be the result. The same process will 
apply to nearly all tinctures (er essences) made from the 


essential oils. 


\ 


TINCTURE OF OIL OF SASSAFRAS. 


(Essence of Sassafras.) 


CEU GF (SOS ET Az ie Meee I Or ee ica EG | 1 ounce. 
Fem AGI Gon POL CON tes 1.01 t- wk chinese se Aqvaeeatig aes es 1 pint. 


Dissolve the oil in the aleohol. 


TINCTURE OF OIL OF CINNAMON. 
(Essence of Cinnamon.) 


MBG eC miO AMO so. 6a nalassl a eonwee ul IINE, ME LIIOER, 1 ounce. 
PRC OMOLESY OF PEL? COM baci 22 kaat se nawsss vesceGtRD Mee Lb 54 1 pint. 


Dissolve the oil in the alcohol. 


TINCTURE OF OIL OF WINTERGREEN. 
(Essence of Wintergreen.) 


Oil of Wintergreen............. Re RT Cea Rene ee 1 ounce. 
ROME Ja sDEE COMbe. seas sete ccc ste tceane seas teens eves e st 1 pint. 


Dissolve the oil in the aleohol. 


In making other tinctures of oils (essences), viz., Anise, 
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Lavender, Spearmint, etc., dissolve the essential oils of either 
in alcohol, 95 per cent., in the proportion of one ounce of 


the oil to one pint of the alcohol. 


COLORING TINCTURES. 

The tinctures of essential oils, as peppermint, ete., are 
sometimes colored—those of a red tint with tincture of red 
sanders wood, and those of a yellow color with tincture of 
turmeric. But we do not recommend the coloring of tine- 
tures. A few green leaves of peppermint are sometimes 
added to the tincture of peppermint, to give it a greenish 


tint, and to this there can be no objection. 


PREPARING TINCTURES. 
In the preparation of tinctures, the roots, leaves, barks, 
ete., used are generally dry, and should be pulverized. 
Alcohol stronger than 76 per cent. should never be used in 


the manufacture of tinctures from roots, leaves and barks. 


or 
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EXTRACTS. 


HYDRO-ALCOHOLIC EXTRACT OF GOLDEN-SEAL ROOT. 


Golden-Seal Root, in powder.......06....0cecsesseeeees 2 pounds. 
PERO S) DEVEL CONG. «2 os cce so.ts be meee a caine ee Sy es 1 quart. 


Let this mixture stand twenty-four hours ; then transfer 
to a pereolator, and gradually add aleohol (95 per cent.) 
until it passes off without the taste of the root. 

To the powder in the percolator add 
Warm Water..... each cis isoiaine oe trauimrate tetsaiala'vla dinate sielatieltee 3 pints. 

Let the mixture stand twenty-four hours. Then grad- 
ually add a sufficient quantity of water, until the liquid 
passes only slightly impregnated with the properties of the 
golden-seal. Strain the alcoholic and aqueous liquids together, 
and evaporate to the proper consistence. 

This extract possesses all the tonic virtues of the root, and 
may be used in all cases where that is indicated. 

This same process may be used for making the hydro- 


alcoholic extracts of yellow-dock root, bloodroot, ete. 


TO PREPARE FLUID EXTRACTS. 
These preparations contain all the virtues of the drugs 
from which they are made, in a liquid form, and are uni- 
formly of such strength that a pint of extract is equal toa 


pound of the drug, or a drop equal to one grain, 
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The following is a general process for their manufacture, 
to be varied according to the nature of the active principles 
of the drugs operated upon : 


Take of the Drug, finely powdered...............++ 16 pounds. 
Alcohol, 76) peri cetitaca s-.ec¢-ceeereteeeeer a sufficient quantity. 


Moisten the drug with the alcohol, and pack it well into 
a conical percolator. Add alcohol, from time to time, until 
fourteen pints of tincture haye been obtained and set aside. 

Continue the percolation with alcohol until the tincture 
passes through nearly colorless. 

Then add water, in the same manner, until the alcohol is 
washed out of the drug. 

Distill the aleohol from all the tincture, except that set 
aside, and evaporate the residuary liquor down to the measure 
of two pints, by a water-bath. 

Finally, mix the residuary liquor with the reserved tinc- 
ture, and filter through Swedish filtering paper. 

This is an extremely convenient and reliable form for the 
administration of many remedies. Over three hundred 
different extracts are now made by Messrs. Garrison & 


Murray, druggists and chemists, of this city. 
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PERFUMERY. 


SPIRIT OF BERGAMOT. 


Fresh Bergamot Leaves, bruised.................50+5 2 pounds. 
Alcohol, 95 per cent., deodorized........... Se dogs doried Cieeazi orn 
irstilled Waters. ....0.5...2tch ese See oe Ee ere 13 gallons. 


Digest over a water-bath for five or six hours, in a closely 


covered vessel, at a heat not exceeding 125° Fahr. 


The same process will serve for producing spirits of 


lavender, rosemary, ete. 


A more refined article may be made from the foregoing 


preparation, by drawing off six quarts by distillation. 


SPIRITUOUS HUNGARY WATER. 


Rosemary Flowers, fresh, and bruised ............. .14 pounds. 
Lavender Flowers, fresh, and bruised...... toee 24s ce OUI. 
Alcohol, 95 per cent., deodorized...............0066 ..3 quarts. 
MB rsiHEOONV AL CIicon. <r.cancteecies tc acheds «tics be Mackie estos 1 gallon. 


Digest over a water-bath for five or six hours, and proceed 
as in the formula for spirit of bergamot, distilling in the 


same manner for a refined article. 
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SPIRITUOUS COLOGNES. 


NUMBER ONE COLOGNE. 


Oil ot pBeroa mots...) ii. 8. coos nseesde ce apenas deeper 4 ounce. 
Oil-of Rosemary: (2.18. o262cc. cs s1 sp stasnt neserat eee + ounce. 
OilotsNerolis We Se ioe eee ness Sees ee eres + ounce. 
Oiltof Lavender) sa:ersase ac bans soe is ee eres eee f ounce. 
Alcohol, deodorized (known as cologne spirits), 95 
PEE CONG do nbossentaahasteadases dodeaeseeee meee 1 quart. 
Rosewater. :.20i2 iiss sie sssciea. aonstdatecscuis th. names 8 ounces. 
Shake well together, and it will be ready for use. 
NUMBER TWO COLOGNE. 
OilsofeRosemary:. aii. ..iai 20 clas ssa seer oe 2 drachms. 
Olof Wavender ae. cette coven a de ares tenner 24 drachms. 
Oil, ofisem On 5... o.0se: deere ong sac thes son ceaeeees + ounce. 
OjlcofiBeroamot....2-. nase cue dssendeenneee ee areas ys ounce. 
Ouhof WNero lig os cbpte cs Reet stenivcs seseenat ate see See eee 3 drachm. 
Alcohol, 95 per cent. (cologne spirits)..............3 pints. 
et poet Pp 
Orange-lower Watetecc = ccc-s-8-t5-60.0 7 eee 1 pint. 
$ Iv 


Shake well together, and it will be ready for use. 
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OINTMENTS. 


Ointments comprise a class of medicines which contain cer- 
tain vegetable or mineral substances. Their consistence is 
softer than that of salves or plasters, the heat of the body being 
sufficient to melt them. Butter, lard, or oil, with wax, are 


the usual vehicles for combining their virtues. 


VENICE TURPENTINE OINTMENT. 


Venice Turpentine........ Sena tre Atte ee BB Ae eae pound. 
(CU ESTAR OL IE Ste ecto. Ob ;OUNGES: 
PMS ULLET aco ence cee ts seven eons Sos Pia, ee .2+ pounds. 


Simmer until they are united. 
Use.—This ointment may be employed in the treatment 
of seald-head (tinea capitis). Wash the parts thoroughly 


with soap-suds, and apply twice or three times a day. 


GREEN OINTMENT. 


(eaves of the Double Tansy...:...............+ Semee ae 2 ounces. 
Catuipe:.::..+.- sche safts we delaats sanathagan dest lgaale st acaaree 2 ounces. 
Wormwood...... LASSE Ne Ee eae Sera POA NT MCE, les 3 ounces. 
16 (0 Sa AGRr ar CoE rear ha eee ASR a LS Dr ARMEE te leounee: 


Bruise these herbs, put them into a jug, and cover with 
EMOOMOl (Oper Cent, 1. 902..22-s8ecer tance vans Oe Daa ..1 quart. 
Allow it to stand two weeks. Then pour into a kettle or 
basin, and add 
LLC Wi cis Pisin ore eae nea tee va cite se? .3 pounds. 
Simmer one hour, and strain. Then add 


SEPP NUNDENGING: stinscecesseeicsesssscssdsacysssenesesee4 OUNCES, 
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Simmer for fifteen or twenty minutes, stirring occasionally. 
When nearly cool, pour into bottles or boxes for use. 
Use.—This ointment is very cooling and relaxing. It is 


useful in sprains, swellings, contracted sinews, ete. 


STRAMONIUM OINTMENT. 
Fresh Stramonium Leaves, bruised to a pulp........5 pound. 
Put them into a bottle, and add 
Alcohol, 76 per cent........... idasegautemiansty Aes vette ..1 quart. 
Let it stand two or three days. Then pour into a kettle 
or basin, and add 
Tard... =. sia 5 dclgaitid utnraiatele thot sacle neice ale Scioto ORIN Om steele 3 pounds. 
Simmer together, and strain. Pour into boxes or bottles 
before it has entirely cooled. 
Usr.—This is a good application for scalds, burns, sores, 


piles and cutaneous eruptions. 


BITTERSWEET OINTMENT. 
Bark of Bittersweet Moots... 0.6.5.2 §aq- sao seeeeee¢ pound, 


a 


Alcohol, 16 per icemihs. . secsseno.pendds t0-soueseens wseeeee¢ pint. 
Macerate for two weeks. Then pour into a kettle or 

basin, and add 

Erésht Butter cccscno sans nee asctsesovereniie es acmtutenents 14 pounds. 
Simmer one hour, and strain. 


Usr.— Excellent for sores of various kinds. 


YELLOW-DOCK OINTMENT. 


Nellow-Doeck, Roots bruisedes.c.. 12. cesses. sear er aereee pound. 
Aleohol, 76 per cents ¢.5 Seat te. sence seeecnaeae 4 pint. 


bole 


Macerate for two days. Then pour into a kettle or basin, 
and add 
Breshs Butter a0: Seesiee, poe utsocco seen eeaee Abneiet 1} pounds. 


Simmer one hour, and strain. 
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Usr.—This ointment is used for salt-rheum, scrofulous 


humors, ete.; and by combining it with the bittersweet 


ointment, it will be excellent for tumors, ete. 


COMPOUND POKE-ROOT OINTMENT. 


rb OLE OLWASEO accra «fae rieisniele he n'y sme dnnddeicien'ele<wne 4 ounces. 
Bark of: Bittersweet Root, bruised........ BOE Sieh is 2 ounces. 
Mveilow-Dock Root; bruised... 00.6.2. .3 ounces, 
SRuRA MONIT: WUCAVES.. 5.5 0c «nian cp eunaes soen scitive Manet 1 ounce. 
PRIGOMOL (G“PCE CONE i900 sce .sohaovseses soside samira ac is 8 ounces. 


Macerate for two weeks. Then pour into a kettle or 
basin, and add 
nesm@e Utter. .....+<s-- Pore AS OEM Rae Cea eee 2 pounds. 
Simmer one hour, and strain. 
Use.—This is an excellent ointment for salt-rheum, scald- 
head, itch, and other cutaneous diseases, and is invaluable 
for scrofulous and fever-sores. 


[Norr.—Instead of macerating the materials for two weeks, the 
bottle or jug containing them may be placed in a water-bath, heated, to 
about 150° Fahr., for ten or twelve hours, by which process the same 
result is obtained. | 
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PEST ERS 


ADHESIVE AND STRENGTHENING PLASTER. 


White Resin ....... para slg caeite a8 fobs eth heels ole Mee Solan 24 pounds. 
Buneundy Meitehs: tease tees ee Seance oe sia.s Ses obtee 3 ounces. 
Beeswax....... Nee Wedeteae tye tree Ax era spe h pa de sesese00 — OUNCES 
Mutton Tallow...... saved bis Maan Aesth: Se ae Rea 4 ounces. 


Melt together, and add 


OUe OP ySissattas src camace roan eee eee seeseeeed OUNCE. 
Oilvof Wlemlock c...s-..-.e: sfeissioiiomatdien asic Sake tee eee $ ounce. 
Canaphiorn:Gumieyees. aces: = died Aa’ Natbak MO SRN Tee »s.+-.¢ OUNCE, 


Dissolve the sassafras, hemlock and camphor together in 


Alcohol, 95 per cent........... ey aS on BRS ..4 ounces. 
Then add 

inetuneroteMly rh. 55 se.-s. cesses aereesee se eee .+so.2 OUNCES. 

Pineture, of Guaiacumes..-- ioe eee eee eee wossceasOUNG@est 


Incorporate all the articles, by stirring well together. 
Then pour the whole into a vessel of water, and work it with 
the hands until cold. It may then be made into rolls for use. 

This plaster can be made softer or harder, as the season 
may require, by using more or less resin. 

UsE. 


cuts, boils, bruises, felons, ete., and is unequaled as a rheu- 


This is a valuable preparation for wounds, sores, 


matic and strengthening plaster for pains in the sides, back 


and limbs, When warm, spread on cloth or leather, 
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IRRITATING PLASTER. 


Deer ese cote cee ce sei etcn ea ai westnecien Jesse Seiten acer ? pound. 
Gur ‘Durpentine....:-..:...... Pa NASA SRD re Son . + pound. 
SESS GeO Se AB SACRE A AE eee Ales bray cake asta eeeen tet. 6 ounces. 
Baroundy Pitch... .c.26<.s e000 OC Ee ean . + pound. 


Melt together, and strain. As it cools, stir in 


Poke-root, 
Bloodroot, Finely pulverized :............. each 2 ounces. 
Indian Turnip, 


When the whole mass is well incorporated, spread on soft 
leather, and place over the part affected. 

Usr.—This may be used as a counter-irritant in the case 
of deep-seated pain in any part of the body. Keep on the 


plaster until eruptions are produced. 
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ny 


TaN NDING: 


The skin of animals is composed of two parts or layers. 
The external one, which is thin, is called the cuticle, or 
epidermis. The inner one, called the cutis vera, or true skin, 
consists of minute fibres, composed chiefly of gelatin, or glue. 

When a solution of gelatin, or glue, is mixed with an 
infusion of oak or hemlock bark, gum catechu, or any other 
vegetable astringent, a precipitate is formed consisting of 
the tannin of the astringent matter and the gelatin. This 
_compound, which is insoluble in water, and not subject to 
putrefaction, is the substantial basis of leather. 

Skin may be converted into leather by three methods. 
The simplest, and probably the first that was invented, con- 
sists in soaking the skin in water, and then forcing grease or 
oil into its pores by hard rubbing; the oil, which is thus 
introduced in the place of water, preserves the suppleness or 
pliability of the skin as long as it remains. In this manner 
the Indians prepare their deer and buffalo skins. Sometimes 
they soak the skins in a mixture of the fat and brains of the 
animal; after which this mixture is well rubbed with the 
hands. The skins are then hung up to dry in the smoke, 
which, by its antiseptic properties, aids in preventing putre- 
faction. 

Tanning is the process by which animal skins are con- 


verted into leather 


a product possessing certain properties 
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that differ from the raw hide, skin or pelt, and which adapt 
it to the purposes for which it is generally employed. 

Chemically considered, leather is a compound of gelatin 
and tannin, possessing the desirable qualities of durability, 
pliability, insolubility, and a great indifference to the action 
of chemical re-agents. Tanning essentially consists in sat- 
urating the skin with a diluted solution of tannic acid, 
with which the cellular and elastic tissues gradually combine 
as it penetrates inward, forming an insoluble compound that 
resists putrefaction completely. This is leather. 

The principal steps necessary in the manufacture of good 
leather in an expeditious manner are as follows: 

First.—Soaking and washing the hides or skins in pure 
water, for the purpose of cleansing and softening them. 

Second.—The removal of the hair, to effect which three 
or four pounds of unslaked lime are added to a barrel of 
water, in which mixture the hide or skin should be soaked 
a day or two. By this treatment the albumen surrounding 
the bulbous roots of the hair is dissolved, which facilitates 
its removal by scraping with ithe blunt edge of a knife or 
other instrument used for that purpose. 

Third—The thorough cleaning of the hides or skins. 
This is effected by the copious use of water, and afterwards 
scraping them on a beam, with the “ fleshing-knife,” to 
remove all superfluous fat, ete.; and, lastly, by soaking them 
for a day or two in cold water, to which bran, in the proportion 
of a peck to a barrel of water, has been added. 

Finally.—Take them out and rinse thoroughly, when 


they are prepared for tanning. 


uN 
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The following is the formula for the decoction now to 
be used : | 


Sumach Bark, powdered, or cut into small pieces... ? pound. 
Cold) Mister: <. Gres Ee. sista Set eee sso lc). calliome 


Mix, and let the bark soak for about twelve hours. Then 
simmer the whole for three or four hours in a well tinned or 
copper vessel, (iron vessels should not be used), gradually 
adding hot water, from time to time, to make up the quantity 
lost by evaporation. ‘Then pour off, and strain through 
muslin; and while hot add to each gallon of this decoction 
the following : 


Sulphuric Acid (OutoM Vatriol) o.c6..ecruseneee eee 1 ounce. 
GomimoniSalt,..-cccpeweare aunsepseves tees wena re -»..--.16 ounces. 


Mix all well together, in a convenient-sized wooden vessel, 
in which, when cooled to about 98° Fahr., immerse the skins, 
as previously prepared, for about thirty minutes. Then 
remove and hang them up. When nearly dry, they should 
be pulled and rubbed until thoroughly dry ; and this com- 
pletes the process of tanning. 

To keep leather ina pliable condition, and to render it 
water-proof, we suggest the following, which may be cailed 


top) 
the 
COMPOUND LEATHER DRESSING. 


Good ‘Sperm Om: tic ces osssnie nen deni ae eee 1 quart. 
Paratiine@ileieen secre cme ne SAA AR EE Se Dh saat a: .. 13 pints. 
@astor /Oilucd.s7tc hee hehe aot eee ee .6 ounces. 
AAG w.. coc tee ener eee situ ie hawitd SER eee a eee eee 3 pound, 
Light Colored Resin, powdered................++.2++ . + pound. 
Paraffin Wax...... Nae hes MS Aad dsl abc Siecle ah cee 2 ounces. 


Melt together by means of a water-bath, and when cold 
apply to the leather as long as it is absorbed. 


This composition is far superior to the ordinary dressing 
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for leather, as it not only makes it pliable, but, possessing 
antiseptic properties, preserves it a much longer time. 

The castor and paraffin oils protect the leather from the 
ravages of rats, mice, and other vermin. 

HOW TO TAN THE SKINS OF ANIMALS WITH THE HAIR OR 
FUR ON THEM. 

Whether the hides or pelts are dry or green, put them 
into lukewarm water, and let them soak over night, or longer 
if necessary, until they are soft; then wash them thoroughly 
in warm soap-suds; after which remove all fat and fleshy 
substances, wash in clear, cold water, and hang them in the 
air to dry. When nearly dry, work and rub them until 
they are soft and dry. Then take a sponge or brush, and 
thoroughly saturate the flesh side with the sumach and salt 
compound, which should be at about blood-heat, or 98°, as 
given in the process for tanning leather. This application 
should be repeated two or three times during the day, the 
repetition being governed by the thickness of the skin, which, 
when thoroughly saturated with this compound, ‘and dried, is 
thoroughly tanned. When the hide or pelt is nearly dry, 
after the last application, it should be worked and rubbed 
until dry and soft. 

When it becomes soft, apply the compound leather dress- 
ing, and work it well into the pores of the skin. 

A little care will be necessary to avoid greasing the hair 
or fur. 

The following is an excellent and cheap method of 

RENOVATING FURS. 
Rub warm wheat bran thoroughly with the hands into the 


far or hair of the skin, which can be done conveniently by 
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laying the fur on a table or bench. Then brush out the 


bran, and the fur will present a clean, bright appearance. 


HOW TO TAN SHEEPSKINS, DOG, SQUIRREL, COON OR OTHER 
PELTS, WITH THE HAIR ON. 

Wash the skins in strong soap-suds, made by using hot 
water, carefully squeezing out and cleansing the wool, or fur, 
from all dirt and grease. Then wash in cold water until 
the soap is all removed. Next, dissolve half a pound of 
salt and one-fourth pound of alum in halfa gaHon of warm 
water, and put into a tub containing one and a half gallons 
of cold water, in which immerse the skins. Let them soak 
twelve hours, and then hang them over a pole to drain. 
When well drained, stretch them carefully on a board to dry. 
Stretch them several times while drying. Before they are 
entirely dry, sprinkle on the flesh side one ounce each of 
powdered alum and saltpetre, rubbing in the mixture well. 
Then lay the flesh sides together, and hang them in the shade 
for two or three days, turning them over every day until 
they are dry. 

Finish by scraping the flesh side with a blunt knife, to 
remove any remaining scraps of flesh, and then rub (the flesh 
side) with pumice or rotten-stone and the hands. Very 


beautiful mats, mittens, etc., can be made of skins tanned 


as above. 
TO COLOR FURS OR HAIR PELTS. 
Carbonate Of S00atrec<- «tiv. ccc vt ones >on eee sea: akeee 4 ounces. 
ot: Watert.«. sconces sereogaeuceenee. Sa eet eee Seen 1 gallon. 
Dissolve. ‘Then add 

Acetate of Lead (pulverized)... .5......0..tsrs---encannen + ounce. 
Sulphate,of Mromi.wtes ctosgessone- sgn teeee ere ee eras + ounce. 
Laniharces 1:1, ce nsceee eects ato ces =n Maen ase + ounce, 
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Stir together for five minutes. Then allow the liquid to 
cool to 100° Fahr. The furs (having previously been washed 
in soap-suds, to remove from them all grease, and then dried,) 
should now be immersed in the coloring bath and slowly 
moved about in it for five minutes. hen air the furs for five 
minutes. Repeat this process three or four times, or until 
the desired dark shade is produced. 

This dye may be made stronger by adding double the 
quantity of acetate of lead, sulphate of iron and litharge, while 
warm, to the carbonate of soda solution. Apply this dye to 
the furs by means of a brush. Light or dark shades may. 
thus be produced, according to the strength of the dye and 


the number of applications that the furs receive. 


® 


ANOTHER MODE OF TANNING. 

Put the skins into soft soap. Let them remain from 
one to two days, or until the hair can be readily removed. 
Scrape off the hair with a dull knife, and rinse the skin in 
warm water. Then apply equal parts of pulverized alum 
and fine salt to all portions of the skin, on both sides. Roll 
and pack away for twenty days. Then unroll, and with the 
hands pull and stretch the skin until it is soft and pliable. 
This isa good method of tanning skins of deer, squirrels, 


dogs, ete., with the hair off. 
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SOAP. 
(Sapo.) 


According to history, the Gauls are supposed to have been 
the originators of soap made from tallow and wood-ashes. 
All the alkalies employed in washing were known to the 
ancient Greeks and Egyptians, and used by, them. 

Soaps embrace all those compounds which result from 
the re-action of salifiable bases with oils and fats. The 
theory of soap-making is very simple, depending on the 
affinity existing between the alkalies and fat acids; on the 
solubility in water of the alkaline stearates, margarates, 
oleates, ete. ; and, finally, on the power of a certain amount 
of free alkali, or common salt, to coagulate the soap and 
render it insoluble in the liquid in which it swims, and 
which, in fact, runs off its surface as water does off the surface 
of fat, while yet the soap retains its solubility in pure water. 

There are two principal varieties of soap—hard and soft. 
Hard soap is made of soda and tallow, or oil; soft soap, of 
potash and grease, or oil. 

When soda and tallow alone are employed, the soap 
is white. 

Common yellow, or resin soap derives its peculiarities 
from an admixture of resin and a small quantity of palm-oil 
with the tallow employed—the, palm-oil being used to im- 
prove the color of the soap. 


FRESH ccs AND JELLow PUTTER. itzAal 


The following constitutes what we consider the best prac- 
tical process for making soap for family use, without the 


employment of expensive apparatus. 


TRANSPARENT HARD SOAP, PERFUMED. 


White Bar Soap, cut into thin slices........... eee 25 pounds. 
BMeM MONO, PEL COMb is. ah. oe Peeeneses4 clandgelcnoseme st 2 gallons. 


Heat gradually in a tin or copper kettle, stirring until 
the soap is all dissolved. Remove the kettle from the fire, 
and when partially cool, add 
BP SeeMCEAON ASASSAMCASS Gt A cbe ual ade dar uvanaiainee sant cea 12, 4 ounces. 

Stir well together. Then pour into pans one inch deep. 
When cold, cut into square bars, or it may be run into cakes, 
or rolled into balls. 


This is a superior toilet soap. 


WHITE BAR SOAP, PERFUMED. 


REO M LE Olea DOMA a cotici taki ch cotta @ elles covered ontels ape as 20 pounds. 
SUMMIT) NOG Sarin. set estan ee ads ates nee aeons 10 gallons. 


Stir until the soda is dissolved. Then add 
Pee ialy laced. sh inne 2a. 8. oo Seas dee fopasle Yakieme hoa ge 20 pounds. 
Stir occasionally for five hours. Allow it to settle for 
twelve or fifteen hours; then pour off the clear solution into 
another kettle, and add 
PROM ese Nee cick Sek A AE) oo ia vt 20 pounds. 
Boil, with repeated stirrings, until all is dissolved. Then 
pour off, to cool, into a shallow box, and when partially 
cooled, add 
Re MIC EM Oi SACSANIGAS Aas tcie7 s cate < uli nes schon vos Gael me 1 pint. 
Stir well together. Then pour into pans or tight boxes 
two or three inches in depth. When cold, cut into bars 


or cakes. 
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Other essences may be used to perfume the soap, if 


preferred. 
To make “almond” soap, omit the essence of sassafras 
and use the essence of almonds, which is prepared thus: 


Oil of Bitter -Almonds..<cr. wes. -encoe seston ee 2 ounces. 
ATcohol, 95 per CONt ck cnet at -aw ae opens aces eee 12 ounces. 


Agitate for a few minutes, until the oil is dissolved. 
Incorporate with the soap, when partially cooled, as above 
directed. 


SOFT SOAP FROM HARD SOAP—QUICK PROCESS. 


Sore water, lobe. steccent/kecdad- heb eee ee eee 20 gallons. 
Carbonate of Soda (Sal Soda) ..-2-.22.. 22-0 sarees 6 pounds. 


Stir, keeping up the heat, until dissolved. Then add 

Wiiite Bar Soap, in thimsslices. 00.222... andenecnoeee 20 pounds. 
Stir altogether, over the fire, until the soap is dissolved. 
When partially cooled, pour into a barrel for use. 


This forms an excellent soft soap. 


IMPROVED SOFT SOAP. 


Sort Water, hot..t..5. stesso aseaeseeeeeeee =. sse00. 20 Callonss 
Liquid Silicate of Soda (380° Baume).................. 1 gallon. 


Stir well together a few minutes. Then add 
Common Bar Soap, cut in thin slices............-.0.. 20 pounds. 
Stir well together until dissolved. When partially 
eooled, pour into a barrel for use. 


This we consider a superior soft soap. 


SOFT SOAP—COMMON. 


@oncentrated Liyenkits ec acoetess esemee secede eae 2 pounds. 
Sot WWateres svat sckiek ctteueceeeuestinush deena 5 gallons. 


Boil together until the lyeis dissolved. Then add either 


Lard, Oil, Tallow, or “Soap-grease”’..........0..s000 8 pounds, 


EEO OO 


i i ca a ic eat ae 


—_ —_-- —— FI 
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Boil for thirty minutes, stirring occasionally. Then add 
GIG Y ALGE ye DOUG? caystisinute vanes -\sSiciec + ad's\eO ice sari heelas 25 gallons. 
Stir well together, and when cool put into barrels for use. 
It is cheaper to purchase the concentrated lye for making 
soap than to employ lye made by the slow process of leaching 
wood-ashes in barrels, it being much cleaner, Jess trouble- 


some, and quite as efficient. 
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WASHING COMPOUNDS. 


The materials in common use for preparing washing 
compounds are sal-soda and borax. The principal objections 
to their employment are, that borax is too expensive, and 
that sal-soda is liable to stain and rot the fibres of cloth, if 
used in excess. A very good washing compound may be 


made as follows: 


Carbonate of Soda (Sal-Soda)..2.crccc.c..scssch wae st ee 2 pounds. 
Fresh, Wislaked Wammeis&. 20h oe. acetates ace eee ..1 pound. 
Water diOtsews. 5.402.080 steanae sees eae ee ee 2 gallons. 


Boil for thirty minutes, stirring occasionally. Allow it 
to settle a few hours, until it becomes clear; then carefully 


pour off and strain. It may be kept in jugs or bottles for use. 


Add half a pint of this solution to ten gallons of water, 
and allow the clothes to soak in it for ten or twelve hours ; 
then boil and wash the clothes. The labor of washing will 
be greatly lessened, and the boiling will not require many 


minutes. 


IMPROVED WASHING COMPOUND. 
Liquid Silicate of Soda (80° Baume) ........ .L pint. 
Water, (warm or cold), four or five pails 
MULL) OT cetue om etare eee Mae ce ce nee 10 or 12 gallons. 
Stir together for a few minutes, and the water will be 


perfectly soft and excellent for washing. 


OO 
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Soak the clothes in this water all night before washing 
them. In the morning boil the clothes in the water fifteen 
minutes ; then wash them. Very little soap will be required. 

Silicate of soda, for washing, is superior to sal-soda, 
borax, etc. 

Do not use spirits of turpentine, alcohol, or ammonia, etc., 


as they are expensive and inferior to the foregoing preparations. 


HARD WATER MADE SOFT FOR WASHING. 

Rain or soft water is better adapted than any other for 
washing and cleaning, but it cannot always be readily 
obtained. When water is hard—which is the condition of 
most of the well water—and will not readily unite with soap, 
it indicates the presence of earthy salts, usually carbonate or 
sulphate of lime. Hard water curdles soap, imparting to 
the water a milky appearance, which is caused by the forma- 
tion of an insoluble: compound between the oil or alkali of the 
soap and the salts of lime. This prevents, in a measure, the 
formation of a lather or soap-suds. If the hardness is caused 
by carbonate of lime, held in solution by an excess of 
earbonic acid, it may be detected by boiling the water for a 
few hours in an open vessel ; the carbonic acid passes off in 
the form of gas, by evaporation, and the lime precipitates to 
the bottom, leaving the water soft, which may then be care- 
fully poured off and used for washing. In most cases, how- 
ever, the hardness is caused by the presence of sulphate of 
lime, but boiling will not remove sulphuric acid. Therefore 
it Is necessary to decompose the sulphate of lime by using an 
alkali—either carbonate of soda (known as sal-soda,) potash, 


pearlash, or their equivalents. Wood ashes will answer the 
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purpose, by mixing a quart or two in a barrel of water and 
letting it settle a few hours; or a piece of sal-soda of the 
size of a hen’s ege, dissolved in a quart of hot water, 
poured into a barrel of hard water, and stirred thoroughly, 
will render it soft. A small piece of quick-lime or borax 
will also produce the same result; sal-soda is preferable, but 
should not be used in excess, or it will cause the clothes to 
appear yellow, and also by its caustic action injure the fabrics. 

The above amount is sufficient to soften a barrel of com- 
mon hard water. And in washing do not add any more 
sal-soda, using only good soap with this prepared soft water, 


and the clothes will be white and pure. 


TO SETTLE AND PURIFY MUDDY WATER. 

Dissolve a piece of alum, the size of a hickory nut, in a 
pint of hot water; pour it into a barrel of water, and stir it 
thoroughly for a few minutes. It will purify and precipitate 
all the mud and impurities to the bottom in a few hours. 
When the water is very muddy, double the above quantity of 


alum may be required. 


: 


TO PREVENT PRINTS FADING. 
Wash in cold rain-water, adding a handful of salt to a pail 
of water. Do not expose them to the sun to dry, but roll 


the articles tightly in a coarse cloth antil dry enough to iron. 


TO REMOVE STAINS FROM SILK, COTTON, LINEN, AND OTHER 
GOODS, RESTORING THE COLOR. 

Silk, cotton, linen, and other fabrics are liable to be stained 

by the action of vinegar, lemon juice, cream of tartar, tartaric, 


sulphuric, and other acids, or by wine and various kinds of 
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fruits and vegetables, which contain more or less acid, as, for 
instance, currants, strawberries, cherries, pie-plant, apples, 
oranges, etc. The acid changes the color of the fabrics 
to a reddish and brownish appearance. It is a well estab- 
lished chemical fact that an alkali will neutralize an acid, 
and a very appropriate alkali is ammonia. 

Apply a few drops to the stained parts of the fabrics, and 
the original color will soon be restored. Sometimes several 


applications may be required to fully neutralize the acid. 
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CLOT Hn ENO yee 


Soft: Miater. 2-.+2\ssparwaseaeeroes snare +: han + gallon. 
Transparent Soap, cut into thin slices.................2 ounces. 


Heat together in a water-bath, until the soap dissolves. 


Into a bottle or jug put 


@old Soitt’ Water..-7.05..2... pa Meas garet teclrods wae one oes Salona 
Liquor Ammonia, concentrated. .......... wee 23-00) OUNCES: 
(Or Aguay Ammonia, eee ene aa eeee Hen -1 quart.) 


Agitate, and keep it tightly corked. 

When the solution of soap and water has cooled, add it 
to the solution of ammonia. Agitate thoroughly, and it will 
be ready for use. Shake thoroughly, also, before using, at 
any time. 

By following the subjoined directions carefully, this 
renovator will remove grease, oil, paint, tar, wax, varnish, 
ete., from all kinds of clothing, sills, satins, ribbons, cottons, 
woolens, table-covers, carpets, ete., without shrinking or 
injuring the cloth or color. 

Directions for Use.—Lay the cloth or garment on a clean 
board or table. Then pour upon the soiled part a little of 
the renovator, and rub thoroughly with a brush or firm 
sponge for a few moments. Make a second application, if nec- 
essary. Then rinse the sponge in clean cold or warm water ; 
squeeze it nearly dry, and rub the cloth (with the nap) for a 
short time, in order to produce a polish. Dry the gar- 


ment, and it will have the appearance of being new. By 


a ii i 
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chemical action, the renovator converts grease and oil into a 
harmless soap, which, with the dust, paint, varnish, resin, 
pitch, etc., is immediately loosened by the friction of the 
sponge or brush. 

Stained garments are restored from the effects of vinegar, 
lemon-juice, cream of tartar, or other acids, and brought to 
their original color, by the use of the renovator, one or two 
applications of which will remove most stains of fruit. 

Should the renovator not pour freely from the bottle, add 


a little water. 
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BAKING POWDER. 
Bicarbonate ots Sodas ditye. 4. ..c.ce-a- sam eee res. pound: 
Cream, of Wartary dityies..sc.08-.- +. suneeether cece .14 pounds. 

These materials should be thoroughly dried by exposure 
to the sun or in an oven; then carefully mixed and put into 
bottles, which must be tightly corked. If mixed when 
dampness is present, effervescence will ensue, and the virtue 
of the compound be lost. 

One teaspoon-ful of this powder should be added to each 
quart of flour used. Mix with cold water, or milk, as desired, 
and bake immediately. 

This powder, being mixed with flour, as above directed, 
constitutes a good “ self-rising” flour. 

Use as a substitute for yeast or sour milk, in making 
biscuit, tea-cakes, rolls, or other pastry. 


YEAST CAKES. 


Brewers’, or Hop Yeast........ ee ocoeen’ ss neuk MOU 
W heat Mlour.. 5.2.2.0. .... sufficient to form a thick batter. 
Fine (Sallts..2.cecseneceseacisess<o ssineg orsiecepenns .-1 tablespoon-ful. 


Stir well together, and, after it has risen, knead it 
thoroughly in sufficient corn-meal to make a stiff dough. 
Roll it into sheets about one inch thick, and let it stand one 
hour. Then roll it again into sheets, about one-fourth of an 
inch in thickness; then cut into cakes about two inches 
square, and dry them in the shade or an oven, They must 
not be dried in the sun, or they will ferment and spoil. 

Directions for Use.—Dissolve one yeast-cake in one pint 
of warm water, and add three tablespoons-ful of flour. Set 
it near the fire, and allow it to rise. Then knead it into the 


bread. As soon as it is light, bake it in a hot oven. 
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LIQUID GLUE. 


os Ree COE a Ae oe id eet a a ec Ree AR 10 pounds. 
CATCCDEL ey fA ee Aaa le ee A ee 1 pound. 
Re arn A ATIESE us icie Genie eetoeiad Has sew bist Sas nacotauedeicte 3 quarts. 


Let the mixture stand twelve hours, in a glass or porcelain 
vessel. Then place it over a water-bath, stirring occasionally 
until dissolved. Then add 


PREC RIAMIG Ass ahha tiles siabceble ddan itheetag sc bescting sta 6 2 quarts. 
Or sufficient to give the glue the required consistence. 


Have the temperature of the water about 100° Fahr. 
Keep the vessel closely covered. Stir occasionally for two or 
three hours. When partially cool, bottle for use. 


This is a superior and convenient glue for joining wood, ete. 


INDIA RUBBER COMPOUND LIQUID GLUE. 


india vobber, thinly, sliced... 2.0.02 s.scseeme qendenias + ounce. 
GRCIMEIE CICA e af 54 toaceiniere Joes cuisn ow ecco + susieetsnaacee sss 2 ounce. 
INTE D eRe moss cesee ces fees a ciesisese slevsetan ne cacies s senele 1 pint. 


Mix, cork tightly, keep in a warm room, and shake 
occasionally during one day. In two or three days the 
rubber will have dissolved. (It may be sooner dissolved by 
placing the mixture over a water-bath, heated to 100° Fahr.) 
Then add 
Gum Shellac, finely powdered...........2..:..eeeeeee- 13 pounds, 

Heat together until all are dissolved. Then pour upon 
plates of metal to cool and harden in sheets, like glue. 

When used, melt it in a glue-pot until soft. 

For joining pieces of wood, leather, ete., this preparation 
has no equal. 

12 
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CANDLES. 

Mallow. (retimed\ csc. reer: 1a 20 nanine etnies Scgnenge 10 pounds. 
Parattin Wax; refined xe giants... radeon sescnaee: see 1 pound. 

Melt together, and run into moulds, or dip wicking in the 
mixture, as for ordinary candles. These candles will be 
found superior to any made from tallow only. 

Tallow, before being used for candles, should always be 
refined. The following process is a good one for the purpose : 


Alun, pulverized cas. ye -ii.s sicecine aioe sees aemecp ge eeacs sae Mines 
EOE Wabi ine cee os seen ssaiae se van tgs aie piles Se Aeeen een enee 6 gallons. 


Boil together until the alum is dissolved. Then add 
allow, cutsimtoy elices sss... cc cacaseu essences aceeseaeer 10 pounds. 

Stir well together, and boil for about one and a half hours, 
often stirring, and removing the scum that rises to the 
surface. Then strain through two thicknesses of flannel. 

When cold, the tallow may be removed from the solution 
of alum. 

This process will effectually purify and bleach tallow, 
preparatory to making candles. 

PARAFFIN CANDLES. 

Paraffin wax, melted and run into moulds, or dipped, as 
preferred, makes the most perfect candle known. It gives a 
clear, brilliant light, requires no snuffing, and one pound of 
paraffin candles will burn as long as two and a half pounds 
of candles made from tallow. 

Paraffin candles require wicks only half the size of those 
used in tallow candles, 
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For ages chemists have endeavored to find substances 
capable of changing the color of the hair to an imitation of 
its natural appearance. Innumerable compounds, also, have 
been devised with a view of restoring hair to bald heads; 
and hair-dressings, in abundance, may be found in the form 


9 66 


of “oils,” “ bears’ grease,” ‘“pomades,” “lustrals,” ete. 


Most of the hair “ restoratives” in use at the present time 
are injurious to the scalp. Those which have been in use for 
the past fifteen years are based principally upon the prescrip- 
tion made for an affection of the scalp of General Twiggs, 
during the Mexican war, which, in his case, partially restored 


gray hair to its natural color. 


The following is the prescription referred to: 


Me SeRALE Ise ote ee cate siercne es ten hacen ces aise oe: 1 pint. 

Pee Aes OL PULCAC 2h ated «diss ong Se solag ts oh cab uated. 2 drachms. 
NERO MSWMM Ese 4. css seaesSeccnecsosce sates esas cece te 2% drachms. 
SEAACEUU ME ec, Sofas ulna cfasc seate a cael Salas ee eae «et 1 ounce. 


Mix. Shake before using, as all the lead and sulphur do 
not dissolve in the rosewater, but: precipitate to the bot- 
tom of the bottle. As numerous cases of lead-poisoning have 
resulted from its use, all preparations for the hair which 


contain lead should be avoided. 
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ATR OVE: 


NUMBER ONE HAIR OIL. 


Gastdr ‘Oil, deodorized assis, sek. .05+ ca-nsothalee ss . 3 ounces, 
Oa Of -Cieronel lacserseh-cos sees eee aces ianeeee 1 drachm. 
Ono Wavender’ 295. neste theses site eee cee ease 1 drachm. 
QOill GfANePONBS Ee cae Seo ie ee ee 20 drops. 
Cologne Spirits, 95 per cent........ 0.0: cnscsatcecsnert 1 pint. 


Agitate thoroughly in a bottle for a few minutes, and the 
solution will at once become clear and beautiful. When a 


greater proportion of castor oil is used, it renders the hair 


gummy. 

NUMBER. TWO HAIR OIL. 
Gilly ceria .5. c.g). oe is as Re | ona eee eee 4 ounces. 
IROSEWATER cis.05de0 dene heen ca ences bedo eee taate aaa eee 1 pint. 


Agitate together in a bottle for a few moments, and it 
will be ready for use. 

Hair oils are sometimes colored a beautiful red with the 
tincture of alkanet root; but coloring adds nothing to 
their value, 

Olive oil should never be used for the hair, as it is very 
liable to become rancid, and does not leave the hair in as 
good condition as castor oil. 

Cocoanut oil is sometimes used for dressing the hair, but 


for this purpose is also inferior to castor oil. 
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HAIR INVIGORATOR AND “ RESTORATIVE.” 
(To Prevent the Loss of Hair.) 


Castor Oil, deodorized.............. Ley sepia Ws ia fe 2? ounce. 
Garmonare On AmiMmoniage. 6 .ces.ibl.ceeeeses eceee acs 4 ounce. 
Tincture of Cantharides...... tiie Ala Are tee A hE 4 ounce. 
ARISE NWALEIS «aslo nisiate vo s/h siuuslelas dla Ee olde daide eS: « 8 ounces. 
Bare ium... aaa Sate seid inlay by oseibdabjel ene se te 8 ounces. 
Alcohol, deodorized, 95 per cent.............. hcuRee 12 ounces. 


Agitate well together in a bottle, and it will be ready for 
use. Shake the bottle thoroughly just before using, and 
apply to the hair once a day. We consider this, for an 
external stimulus, equal to anything that can be used for a 


‘hair restorative.” 


INSTANTANEOUS HAIR DYE. 


Nitrate of Silver, in erystals:.......:.ss0j..cessereeeee + ounce. 
Distilled, Or Soft Water... 0.2.0. ccsccsceeeeee bee eect 3 ounces. 


Agitate in a bottle until the silver is dissolved. Then 
add, gradually, liquor ammonia (about two ounces), until the 
solution becomes cloudy from the formation of the oxyd of 
silver. Continue to add ammonia until it becomes clear 
again from the re-dissolving of the oxyd of silver. This 
constitutes the hair dye. 

Before applying the dye, the following No. 1 preparation 


must: be used : 


prone llie Acids; dasigtsdentsxtndine athahs ROR od 1 drachm. 
HMOSENME CEN crass as etedndneheress dectagssehe sddgack Meh niens 8 ounces. 
/UIGO ING) ARAN CE eee meee eer St PEEP OnCOer scheint 2 ounces. 


Agitate until dissolved, and it will be ready for use. 

Directions for Use.-—Wash the hair or whiskers with warm 
soap-suds, to which a little carbonate of potassa, or the sham- 
pooing compound, may be added, until all oil or grease has 


been removed. ‘Then rinse with clear water, and thoroughly 


186 FRESH ccs AND YELLow RUTTER. 


rub with a towel until the hair is nearly dry. Then, with a 
brush, apply the No. 1, or pyrogallic solution to every part 
of the hair or whiskers designed to be colored. Within a 
few minutes, with another brush, apply the dye, and the hair 
or whiskers will instantaneously become dark or black. 
When the hair is quite dry, wash it with weak soap-suds, 
rinsing, afterwards, with clear water. If the hair is free 
from grease when the dye is applied, the color will remain 


good until the new growth requires another application. 


SHAMPOOING COMPOUND. 


Carbonate of Potassa (Salts of Tartar)............ # ounce. 
SOL Water. Soicen ccencns sec es sosmes ame tee Su meer oni 1 quart. 
AGL SATINMOMID.eecsesSasane ses Glee oe eels tet telia deat 1 ounce. 
OiltofsBeroamot: 35565. 3a5s02c00sacrseagsosinte qae- crete 10 drops. 
Oilsor Suavender..ct.niecin Vises ies os fps ode bee eee 15 drops. 
Transparent Soap (cut into thin shayings)........ 1 drachm. 


Agitate in a bottle, and when the soap is dissolved the 
solution is ready for use. Apply a little to the head, washing 
the hair thoroughly with the hands. Then rinse with soft 
water, and dry with a coarse towel. This is also an excel- 


lent substitute for soap while taking a bath. 


HAIR CURLING LIQUIDINE. 


Boraxis. 2 sSetss sesiee ce csetce ces ateee ses wort emeeeearees s-+--2 OUNCES. 
Gum Arabic (pulverized)....:....... isdauiseeataces digest 1 drachm. 
Scalding. “Blot Waterss...c cs eines couch ements 1 quart. 


Stir while dissolving. Remove from the fire as soon as 


dissolved, and when but luke-warm add 
Spits of Camphoriincsc...:0.cess aseaeer «seer eemeeee 2 ounces. 
- In which has been mixed 


Oilco£ Rosemary’. ss.c.. 25 vaae-ecenene sas -unnenecee sheen Reman 
Oil of Wavender:..2..4.-.. eet e 2, en desecseceseses00 GROMEE 
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Put altogether in a bottle; then adda handful of rose 
leaves, and shake well just before using. On retiring to rest 
wet the hair with the liquid, and roll it on twists of paper. 
In the morning unwrap and form into beautiful ringlets. 
Keep the bottle corked. 

4 
PEARL WASH FOR REMOVING TAN, FRECKLES, AND SUN- 
BURNS; FOR CURING CHAPPED HANDS AND LIPs, AND 
FOR BEAUTIFYING THE COMPLEXION. 


earctse(MUIVELIZER \32 3.012%. we tolelacbios Golebine ode dace Sedge se 1 ounce. 
lite Waters <..s.s.-s A eben ie A Cao RH OY, acne LY Se 1 pint. 
Dissolve the borax in the water, and when it has cooled add 
RISOTTO a oil kbcicmiaaweenestesadamee: Baars ee 4 ounces. 
AOS OMRM CL OA Ob lapis os «wie sccoweiewiesstineseatiecseseelgneeee 10. drops. 
ROTUIMONPIE AAV CNIGLED: . oscajaseccces cc Onccsccencvineces vegslecice 7 drops. 
SUMO HO IMCNMON «0540500000 00<rvceees ssasro.cs BAN 7 drops. 
GACT 5 ciceienisise oc aeeellen aauensd ested re eer ¥ ounce. 


Mix altogether in a tightly corked bottle. Just before 
using, agitate the bottle. Twice a day, morning and evening, 
(and oftener if desired), moisten the skin with it. A few 


weeks’ application is generally sufficient. 
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INKS. 


BLUE-BLACK WRITING INK. 


Extract of Lopwood, pulverized c...:..c.c-cseceleccercsentnenesar-ieee- ends 2 ounces. 
TRO tAWiaitere. nia ssc eccnecenseseeiocesiscentisieese cascisarcerenace aalaseceoeisetorcis Soeee 1 gallon. 


Simmer over a water-bath one hour, or until the logwood Ss dissolved. 
Into a bottle put 


Brchronlatey ot (2 Otassaicamser sts ssceneciar crits reisiee vesemenceeteseceeaaics 100 grains. 
IOATEERENIGY (Ol? LE OURISSEyapa6on ancaocone aScoubeds SobaGe ocbocdocb Sedo ads0e seoasace 40 grains. 
Warm: (Water: .<c<cvcsocs-cacttaeeuace bosses sce eens seca Raae ee eenaeeeeee 4 ounces. 


Agitate until dissolved; then add to the logwood solution. Stir 
well together; strain through flannel, and when cold add 


Gorrosiyelsublimatentsecsecctdesnceaseecsese teases acai erris se ec eer seeeeee 10 grains, 

\ iV eirehoay WIN tere hcoegoco decked conoN6 donconQod ynodhodab Gonnedicddbddnoossonsesatosec 1 ounce. 
Agitate until dissolved. Lastly, add 

GarboliceAcide invcryStalsieecccssssscesa-ee ee easecce tse csrnseeereeeeect 1 drachm. 

CUOVES is dis siccescesse ec svseisvensisccse ca niadecss soeiets auslacies sieecet swlssceunaemeeeces 1 dozen. 


This ink exhibits a jet black when first spread upon paper, does not 
corrode, and costs about five cents a gallon. 

ro make a good copying ink, add one ounce of pure white sugar and 
one ounce of glycerin to one gallon of the above. 


BLUE WRITING INK. 


Prussian Bie (WESb) scscesceecesseseaec snack as eaedee es Si aines Mewes eaeieeecs 4 ounces. 

Ose: JA CNG | tcacacadcoadss focéann6eca0 bieddoqondaoaRSananoodooaDapcasaoaaodoneSC 3 ounce. 
Grind together finely in a mortar, and add 

ColdbWiatercccsccosnseccssoceccasosecassastaseatsoce sacctenestceteseremeracerests 8 ounces. 
Continue grinding for a few moments. Then add 

Miurcillaerot, GumeAtal biG acsmenaceesesccerass sactteasecetientnesceceresertrtect 8 ounces. 


[This mucilage is made by dissolving gum arabic in its weight of 
warm water. | 

Renew the grinding for a few moments; then pour the mixture into 
a bottle. Rinse the mortar with 
(OYaTIGL VyVENLEGY Os noccocopasesdecpn obacboor sasHodosHoGoNR9DDORS EdoDoUManoonosodNONdadNN: 8 ounces. 

And pour that also into the bottle. Shake altogether thoroughly, 
and allow it to stand twenty-four hours. Then add 
Oya) yeni sa 8sa56c0nn0 sand apoodo cosdocaad ean naubaassadodonancoabOc0dooodDgNENS 7} quarts. 

Shake well. This makes two gallons of good writing ink, of a fine 
blue tint. 

MARKING INKS. 

By using one-half the quantity of water in either of the foregoing 
formulas, a superior ink for marking boxes and barrels will be produced 
—black or blue, as preferred. 
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BLACK INK—WRITING OR COPYING. 


HOLM ALer nea Ne Ue OTMCewel eka. cemecnacctinincescten antclejelsceoisiccto acelin 1 gallon. 

eR eH ep PELLVEN ICU cy.eaataacaels cuewc'cl-(-=cnecc aviemacielner'eow esas -[naeaenial 8 ounces. 
Simmer for four or five hours in a water-bath; then add 

Srmllplnnie OP CO SEr? cAscoacsecor nccooopaadconoascéacooospoDooaDSOABoNseEanGooC 4+ ounce. 

SNUIlHINHI® OE LARD sooseoscoscesad scoot chsandadadsenes Gaddoooos oBenonesoacosoKty 23 ounces. 
Dissolve in 

\Niayeteay Wh BWI @IRS Sbacsceoteeee conc Deccec aao0 seo EA HebABOSE OD apoE EonnaicUcpoeccBcODEHEOL 8 ounces. 
Add this to the decoction of galls, stir well together, and add 

IP TuP@ \N/ Juli ISU coscab Bo bebeoondedebono sous ccobos seconoBababebou dod ddodocodoc 2 ounces. 

KGURGMACCA DLC Mp O Wiel eae eteesetecsessacees-ollsecsmccscmeeeaeences dae ecies 2 ounces. 


Simmer altogether for three or four hours, stirring occasionally. 
Then strain while hot through two or three thicknesses of cloth. When 
cool, bottle for use. 

If this ink is not to be used for copying, one-half of the quantity of 
sugar and gum arabic named will be sufficient. An excess of gum arabic 
and sugar prevents the ink from flowing freely. 

BLACK INK-POWDER. 


Paine mOLeWoo woods pulverized). .a-asecceeescesalossccrieecesecieaeee 2 ounces. 
Niwiicaelllss, Joules -apaéaconded csecnabad bdecee obese OeseEeSuE oo DaCoOnADSCoE 2 ounces. 
Huinker otelirone PUlVERUZedl «srsccsics ss canssiotecacescicceecceeis=sccee== $ ounce. 
Sulphate notCoppers Wulviertze diay sscnenccecoccccnsssenscecssecccsess 1 drachm. 
Guin, AvEnH afi@ yom ere PASS Deas cen acanconasseobusccobec: eo0or cososcdnpHcodss 2 drachms. 


Finely pulverized and.evenly mixed, these make an excellent ink- 
powder for the rapid production of black ink, as follows: 

To three-fourths of an ounce of this powder add one pint of boiling ~ 
water. Stir occasionally for an hour, strain, and it will be ready for use. 


GREEN WRITING INK. 


ISTICIAPORNAUG. OL AOHEIESE c0q06 depends 056 .ogodo0 00 noUsuConc HoUBERDoBCAcHnnoTeST 1 ounce. 

SOM duet eayiamIMtwenea. Jan catdoseiie tastes calens ewe se cece acces asascocs'ssiscneesee 4 ounces. 
Agitate until dissolved. Add to this solution, while warm, 

PECO a BOO POR CUU bs sc: aacsue podos ceca peed onpniweathersasassoqiex sasccaoeel 14 ounces. 
Shake well together. Then add, gradually, 

Sironoys Wp MuUnicoACid assesses ssccccsessccseses until it assumes a brown color. 


Evaporate the liquor to one-half. When cool, dilute with half a pint 
of soft water. Filter it; then add 


Pamir Pree at so fot oi dolar nigeryaiyentesiv ope sisted oe ciadiusartaaelslemadoncels de segs oka 2 ounces. 
SOR GM eS Ul MUTI CHAI Ce cele ateecracceieaisdeareajeenissacieieciseesecialceeaoesen.oosel 20 drops. 


After remaining at rest for a few days, this ink assumes a beautiful 
green color. Then add 
CME ATAU Cs MMM OW Celene ohoes savaceesGetede sa atccsstissssslacnteneesslaciat els 2 drachms. 
Which completes the process, and it is ready for use. 
RED WRITING INK. 
PES TrarzAtl VO Cli aerserestarctcamstci-ictes sieve Se seeaieles a clan ca anleis cise neicas ateiseseiee tipsters 1 pound. 


aes! ACCWIG NOG lpedeadeoponeacenecisdoonG dat coe Hob do SBE SNOE Cons RO ncaOBOEEHEs 2 quarts. 
Mis HIN CAR Wile Ie dacsceceu scan uleee sac es amen esas Mhdine Catchcehtelcameeech alecee 2 quarts. 
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Simmer for three or four hours in a water-bath, or until about one 
quart is evaporated. Strain through cloth, and add 


Alum, in powder...... eee teacoe Fah as A ata ceveuitet sfueiocelelerseen leita siete ....4 ounces. 
Continue to simmer until only two quarts are left. Then add 

Gums Arabic yim Pow Ger ecesnscsecscceneciecsaesscineceaeremeccaesecesars Biacoce 2 ounces. 
When the mixture has become cold, add 

Proto-chlorideOtitvenccccncweussessseeccserasceeeesaesteteesenctetecnces .-g ounce. 


Shake well together, and it is ready for use. 
This ink is cheaper and better than the ‘‘ carmine’ 
from the bluish tint, and of a more permanent character. 


? 


ink, as it is free 


RED (CARMINE) INK. 


ACCS GA MAIIO MT Asos cetessnecnsiuce seieasnecsanccacncsteceuslemeerenes Beas0b0od 2 ounces. 

Pures Carmine sres-.c-ccc peat wales tiosncnadelasuneaeG eececcce teraction scree ss ..2 drachms. 
Shake well until the carmine is dissolved, and add 

Soft Water....... isloeaed slivocwelcwoecsecevesecuectesetenceee Seawiceevestecssens 14 ounces. 

Gum Arabic; in! powdere....-s+<)-<-ne-e~ csacseeceessies wdecwastncs es 3560056 2 drachms. 


Agitate altogether, and as soon as the gum arabic is dissolved it is 
ready for use. 


GOLD WRITING INK. 


Chlorides of (GQoldeccce. sosds ile cs cdecttotvses corccee neh cessowadecnee se spenenceee 1 drachm. 
GummAmabies pur enw kite simp Ow Glicts felecscmese cece soe ssonee .. 4 drachm. 


Dissolve the gum in one ounce of pure soft water. 

Rub well together with a pestle in a wedgewood mortar, and it is 
ready for use. 

When gold ink is used, it should be shaken immediately before writing, 


SILVER INK. 
Chioride wot Silenseccssdcacesesoncsoncencr sectitecocssetericiecensestitaceat 1 drachm. 
Proceed throughout exactly as in the formula for gold ink, and use 
in the same manner. 
BRONZE INK. 
Bronze, in powder, of any color........ BA cme gaan iackacccidtdoontoicsics 1 drachm. 
Proceed, in all respects, as in preparing gold and silver inks. 


VIOLET INK. 


ixtractiot Moe wd rccce.ceces ser screseccls eae eser cle sacce tenon eesaaeseeeee 2 ounces. 

IBIOYS WEEE peanoono occas cococe astoodosdooaDcdso IoD AsoosoNbOSsonASHnhaSaoNbs08 ..-l gallon. 
Simmer until dissolved, strain, and add 

Chloride of Tin........ PCa eae Adlatsdawas + candelsmtes Geasanas tetera ..2 ounces, 


Stir well together. 
This is a good violet ink. 
CRIMSON INK. 
Violet ink, combined with equal parts of red ink, produces a fine 
crimson ink, Mix the two in a bottle, and agitate thoroughly. 
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INDIA INK. 
IAD SONGS, WEAUAD, TAGS boocooodo cocodacoodoascoody deseo. Subd CosdboanoDsqunbeDde % ounce. 
INEM, Dil oocecticéensehte sendeotaddescococg padco60aF0 occas dendne ooAanacoHOnO Ao Adsa56 + ounce. 


Mix in a wedgewood or porcelain mortar, and grind together with the 
La until thoroughly combined. 


Soak the glue in the water for four or five hours; then dissolve over 
a water-bath, at a temperature of 200°. Keep up the heat, and add to 
the solution of glue the mixture of lampblack and oil, stirring and knead- 
ing them together, until the ingredients are perfectly incorporated. 
Remove from the water-bath, and, when sufficiently cool, form into 
small cakes, or press into moulds, and leave them to dry in the open air. 

The peculiar odor of the Chinese india ink may be produced by adding 
a few grains of camphor gum or musk to the ink while kneading it. 


SYMPATHETIC, (OR, “ INVISIBLE”) INKS. 


BLUE SYMPATHETIC INK. 
WinlonUdevot. Gobality Fors Jae elec ce adcotts cole co oWetdeee senile visite vesisaicieterbelelsemeie % ounce, 
IDgivilles!, WYenti@re.-scconocacaocacoacoopbopcuoobasebognigacoOccnogccobscassapconenech 1 pint. 


Shake well together until dissolved, and it is ready for use. 

Characters written on paper with this liquid are invisible, from their 
paleness of color, until the ink has been dried by exposure to heat; then 
the letters appear of a blue color. When cooled for a short time, moisture 
is absorbed, and the writing once more disappears. 


GREEN SYMPATHETIC INK. 
Add to eight ounces of the blue sympathetic ink two drachms of 
chloride of nickel. Agitate together until dissolved, and it is ready 


for use. 
ANOTHER GREEN SYMPATHETIC INK. 


NEO Vinita ten ote Cob allitc As swasnec ssecsssele cb aueociendmeniecsarsensieeessels 2 drachms. 
ISX, \N/ ENC ojgaocoonace poaneosoUcedasuas SopdeUUe Heabusodd coosEeasodecocEAanomne 1 pint. 


Agitate together, and it is ready for use. 
This fluid, when applied to paper, and heated, gives a green tint, 
which disappears on cooling. 


YELLOW SYMPATHETIC INK. 


Sul haveror eC Opp er ssecc.cnsisiccasasieiie-sscseh sen crorsiososeeesdectelace sess 2 drachms. 
NUTS aOR O fy ANTM OMT Be eccceissieceenccesieesessscelisesssieosescssesincrcrese dseese 2 drachms. 
WRLLCT SOLU cssccecccaccessossceseves cence cscecerds roscsasssvececagecetosescescces 1 pint. 


Agitate together until dissolved, and it is ready for use. 
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This ink is colorless when used, but turns yellow upon exposure | 
to heat. 
BLACK SYMPATHETIC INK. 

Sulphuric cA Cidy.c 3. tacos on osideceoctacuse costes Meee snas piace eee eeenneene % ounce. 
S OfbMWiater 222i. tac vac. c.nsds scott eeceeenosteesavoae dosereces rs uccnschecsceer 1 pint. 


Agitate together, and it is ready for use. 


ROSE-PURPLE SYMPATHETIC INK. 


Acetate: of Cobalt s..2.cstseensssenrieste ole asad Saeelditroceles sence tans herein: } ounce. 
Nitrate of Botassaec.cs.ccctwscoeauots sestise seessnie ossemtis sienausnaedsissaese ss 1 drachm. 
Soft), Water iin .ticcsedt cose venesossceeesonsestoseen eases sccm eeunetercemaenete 1 pint. 


Agitate together until dissolved, and it is ready for use. 
Heat developes the color, which disappears again when cooled. 


————— >see —___— 


BLACK INDELIBLE INK. 


Nitratelor Silver einy Cry Stal ssscses:esssceccieceee(nteressseeearee eee eeeeeee 8 ounces. 
Distilled GWwiater: sccccesepecesceceeescereseersssecesteesiascieesewenses eee ere 8 ounces. 


Mix, and agitate in a perfectly clean one-quart bottle, having a glass 
stopper, until the silver is dissolved. 
Into another bottle put 


Carbonatevot Sodan inwerystal Sires ccasaeerseiesses series ceaeeaseeeeiaces 12 ounces. 
Distilled) Waterss (warm) eo. ccc cccacisioes cee cmclenieemseeeem se ene se vineesirssen 12 ounces. 


By placing the bottle in a vessel of warm water, and agitating, the 
soda will readily dissolve. 

After the contents of both bottles are dissolved, mix the two solutions, 
by adding the second to the first, in the following manner: Filter the 
solution of soda through a clean cotton or linen cloth, and as it passes 
through the cloth, which should be placed in a glass funnel, let it drip 
directly into the solution of silver. After both solutions are in one bottle, 
agitate occasionally for thirty minutes, during which time a precipitate, 
of the color and consistence of cream, will have formed. This must be 
collected and washed on a filter, to wit: In a wide-mouthed, clean bottle 
that holds two quarts, place a large glass funnel, into which insert a sheet 
of white filtering paper. Upon the paper then pour about one-fourth of 
the precipitate, at one time. Repeat every ten minutes, pouring out the 
same quantity each time, until the entire mixture has been poured into 
the funnel. The liquid portion will pass or drain through the filtering 
paper in about one hour, leaving the precipitate on the paper. After 
remaining forty minutes to drain, pour upon the precipitate that remains 
in the funnel four ounces of distilled water. In about ten minutes pour 
upon the precipitate four ounces more of distilled water, and repeat this 
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washing or filtering process five times in all, with an interval of ten 
minutes between each. After the last addition of water to the precipitate, 
leave it undisturbed for one hour anda half. Then remove the filtering 
paper, with the precipitate, (as they cannot easily be separated), into a 
clean, wide-mouthed bottle that holds two quarts. Throw away the 
filtrated liquid. 

Then add the following solution, which must be prepared the day 
previous: 


Sub-acetate of Copper, (chemically pure)..........12 drachms and 48 grains. 
SUG OM ee IsTG ILO Ty AUN OMIM a aeratsatlalse ae ne!sleeiee leleseteastale (chp aaalaleln(eales/aiaaicete 3 ounces. 
1D vuloiticexal eae TOS til evel VENTev es o8 Goasdcnoc dooce nc cHoScU cdcecCoDo AcooaEeECCEr 2 ounces. 


Agitate occasionally for 24 hours. Filter this solution of copper 
through ¢wo thicknesses of filtering paper, in a glass funnel, into a bottle 
by itself. Then add it to the washed precipitate in the wide-mouthed 
bottle. Stir with a glass rod occasionally, for half an hour. Then add 
Tartaric Acid, pure and finely powdered..... .....2 ounces and 820 grains. 

Constantly stirring the mixture with a glass rod for ten or fifteen 
minutes, or until effervescence has ceased. Then let it stand about 
fifteen minutes, when the following is to be added: 

SEEOMOMUTGUORT Of CAMM ONIN... .ccccescsssacscs secacsscsisess-sidaesseisoses0e « 8 ounces. 

Or a sufficient quantity to dissolve the tartrate of silver, gradually 
adding the ammonia, and stirring with a glass rod until the solution 
attains a beautiful, dark-blue color. Let it remain undisturbed for fifteen 
minutes. ‘Then into another bottle insert a clean glass funnel, and in 
this place a piece of fine cotton cloth that is perfectly free from starch, 
and which has just been washed in distilled water. The contents of the 
wide-mouthed bottle are then to be poured into the funnel, to filtrate 
through the cloth. After draining for ten or fifteen minutes in this way, 
squeeze out what liquor remains in the residuum in the cloth. Neither 
the cloth nor the residuum are of any further use, and may be thrown away. 

Then add the following solution, which must be prepared the day 
previous: 


Sap-Green, pure and finely pulverized...............-.-scees-sresecsees y ounce. 
Sar OM FOTO Of ATH OM Ai. secane aoacce*sicese0e e-ncssnsdeecacemsiaseas 3 ounces, 
DinGed wath oDis tiled MWiaters. se. -c.cesse aces sostercteteseeeadcccieces seer 2 ounces. 


When the solution is perfect, filter through paper. 

Agitate thoroughly, by pouring the preparation from one wide- 
mouthed bottle to another, for five or ten minutes. Filter through paper, 
and let it stand in open bottles for twelve hours, to allow the ammonia to 
evaporate. Then add 


PULemuodimouganrstinelympulvertzed.psss quasscdsesadesecececeeceesseres 84 ounces. 
Agitate, and in fifteen minutes add 
Pure White Gum Arabic, in fine powder................ssscsssseeeceeees 8 ounces. 


Stir thoroughly with a glass rod for a few minutes. 
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After standing twelve hours, agitating occasionally, the process is 
completed. Bottle for use. 

The above makes about forty fluid-ounces of a superior black mark- 
ing fluid. It must be applied to a cloth (free from starch) with a gold or 
glass pen, or may be used with a stencil brush and a silver-plated stencil- 
plate. When first applied, it is of a light-green color, and after remain- 
ing five or ten minutes a hot flat-iron must be applied for a few moments, 
until the color becomes a beautiful black. 

To prevent scorching, it is advisable to first cover the marking with 
a thin cloth; then apply the hot iron. This indelible ink will not injure 
the texture of the finest fabrics. 


TO MAKE OLD WRITING LOOK LIKE NEW. 


erro-cyanide: of POUASSIUM:..0...ccccrscey ner macanemteeacteecasarr esas 1 drachm. 
Distilled Water.............. EdOBUED IO UBOSECOH aDUanAONG: Dou Sady ocbobgoDeS600: 2 ounces. 


When dissolved, apply to the writing with a small camels’-hair brush. 
After it has dried, make an application of the following preparation: 


Mirriaties Acid sec sis cae acces soc ceeeeaercee ste one te oto ane occas come eee eet 1 drachm. 
SOtti Witter soi scccce sue Sot dee tees oe ome teed chact coea siciawits terse Seen ee ee aetna 3 ounces. 


Agitate well together. 

When this diluted acid is applied, the writing changes to a deep 
blue color. 

To prevent the spreading of the ink, apply the solution of potassium, 
with a glass or gold pen, to the writing, instead of with a brush. 


TO GIVE NEW WRITING THE APPEARANCE OF AGE. 


Saffron....-.... pobesdoRcEN00SS HeoDUOKOSaaNHeOopeDEcESHONT SpuBACOBACORBEDSSaKGONC } ounce. 

Hot: Waters. ces scaseesca’s ausecec csdes ce cuvedeste vee de sestedesieneesserscaee samen 1 ounce. 
Simmer for a few minutes, and add 

Black linikwmeccsssstcsos ee ans Sacadsdsu0c spice is sigs deste olejssticswcine toe sesast enemas .1 pint, 


This ink, wnen spread upon paper, has the appearance of having 
been written for half a century. 


TO REMOVE INDELIBLE INK OR STAINS OF NITRATE OF SILVER. 


Moisten the parts with a solution prepared by dissolving one drachm 
of the iodide of potassium in half an ounce of water, which, when 
applied to the stains or ink, converts the black oxyd of silver into a 
colorless iodide of silver. Or a solution of the cyanid of potassium 
may be used, which also renders the oxyd of silver colorless; but the 
cyanid is a deadly poison, and great care must be exercised in its use; 
the cloth, also, must be immediately washed. 


TO REMOVE INK-STAINS AND IRON-RUST FROM CLOTH. 


OxalicwAlcrdes.-ccsseseeeee este aeae heed theese deotertddectees Cente eee oeeien east 2 ounces. 
Bitartrate of Potassa........ b edehalie cacesedethsdiwabie aamtanee sateactseee serene 1 ounce. 


Pulverize and mix thoroughly together. 


\ 
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This mixture should be kept in bottles tightly corked, and marked 
‘*Poison.” 

When used, apply a small portion of the powder to the stain or rust, 
and moisten it with water; or the foregoing quantity of the mixture may 
be dissolved in one quart of water. Have the cloth dry. Moisten the 
spots with the solution, and in a few minutes they will disappear. Then 
wash the cloth in clear water. It must be used only on white cloth, 


ANOTHER PROCESS. 

Apply the juice of ripe tomatoes, or of the pie-plant stalk, freely to 
ink-stains and iron-rust. Let it remain until dry, or repeat, if necessary, 
and then wash out. ; 


ANILINE INKS OF VARIOUS COLORS. 


Red Ink. 
AMMMIME veces Winmonds- son ek Uchsine rc. sceseesese se eees eee 15 grains. 
Grinien, ATEN AITO ER) acon iceoen qoneposcocbd pepaaoriespebu caneeD onbedeood 3 drachm. 
IPTENAG) OLN \N/ENECeo ooncoosconcsqusdeoconsoaneceoc coosennra HeDdooLaonHaBEeeecsce 1 ounce. 


Agitate a few moments, and it is ready for use. 

Make other colored inks as follows: green, violet, purple, blue, crim- 
son, orange, etc., by using the different colors of aniline, in the pro- 
portion of from ten to twenty grains to the ounce of water, according 
to the shade desired. Use only sufficient gum arabic to prevent the ink 
spreading. Use the aniline that is soluble in water, and not the aniline 
that is only soluble in alcohol. 

The aniline is a dry powder, and may be conveniently used to make 
different colored inks at a moment’s notice. 


BLACK INK FROM ELDERBERRIES. 

A German paper recommends that bruised elderberries be placed in 
an earthen vessel and kept in a warm place for three days, then pressed 
out and filtered. Add totwelve anda half quarts of this filtered juice 
one ounce of the sulphate of iron and the same quantity of crude pyrolig- 
neous acid. The result is an ink which, when first used, has a violet 
color, but when dry is an indigo blue-black. This ink does not become 
thick as soon as other inks, flows easily from the pen without gumming, 
and does not, in writing, run the letters together.—Druggists’ Circular 
and Chemical Gazette. 


AN EXCELLENT INDELIBLE INK. 

Rub up one drachm of aniline black with a mixture of sixty drops 
of concentrated hydrochloric acid and one and a half ounces of alcohol. 
The resulting deep-blue liquid is then to be diluted with a hot solution of 
one and a half drachms of gum arabic in six ounces of water. This ink 
does not corrode a steel pen, and is affected neither by concentrated 


196 FRESH EGGS AND YELLOW PUTTER. 


mineral acids nor by strong lye. If the aniline black solution be diluted 
with one and a half ounces of gum shellac dissolved in six ounces of 
alcohol, instead of with gum arabic water, an aniline black is obtained, 
which, after being applied to wood, brass, or leather, is remarkable for 
its extraordinary deep-black color.—American Artisan. 


TO ASCERTAIN THE AGE OF OLD WRITINGS, AND HOW TO COPY THEM. 


M. Carre, the author, states that as long as writing is not very old 
it admits of being copied, when moistened with water only, by means of 
the well-known copying press ; further, that when writing has attained 
a certain age, an adulteration has taken place in the ink, which prevents 
the ordinary process of copying being successful; but, in that case, 
moistening with twenty parts of water acidulated with one part of hydro- 
chloric acid effectually aids the copying process. M. Carre found that 
writing made in 1787 could not be reproduced by. a copying press, even 
when previously moistened with acidulated water. Niepec St. Victor, 
however, gives a new process for copying very old writings. Ordinary 
copying paper is used, but is wetted with a thin solution of glucose or 
honey, instead of water. On coming out of the press the paper is exposed 
to strong ammonia, which brings out very clearly lines otherwise almost 
illegible.—Druggists’ Circular and Chemical Gazette. 


VARNISHES. 


SHELLAC VARNISH—TRANSPARENT. 


Bleached Gum Shellac, in powder.... ...... sos. casigae saisnaieacth cee aan 8 ounces. 
/Nikoco) aval 8 }53) Faxsie GN hs Seco odoogoosagdeedos ooaada gee asdaSsoE ASHdSad SscUSsanaooo0C 1 quart. 


Agitate in a bottle occasionally during twenty-four hours, keeping it 
closely corked, and it will be ready for use. 

Or it may be made in two or three hours’ time by heating it in a 
water-bath, keeping the bottle tightly corked. 


ORANGE SHELLAC VARNISH. 
Prepared in the same manner as the above, with the exception that 
orange or common gum shellac is used (in the same proportion) instead 
of the bleached gum. 


BLACK SHELLAC VARNISH. 
To one quart of the common or orange shellac varnish add one 
ounce of pure lampblack, or sufficient to produce a deep black color. 
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Shellac varnishes are used principally by cabinet makers, model 
makers, etc., and should be applied with a varnish brush. They dry 
quickly, owing to the evaporation of the alcohol, leaving an air and 
water-proof coating. By repeating the application two or three times, 
drying each, and slightly sand-papering between applications, a smooth, 
glossy finish is obtained. When the varnish becomes too thick to be 
readily applied, more alcohol should be added. 


SHELLAC VARNISHES OF OTHER COLORS. 


(Red Shellac Varnish.) 


ANTUNES LEIGGL (GETING) .ooosecbpSeeocoon paddadoau cuevao6Hd0S CCoabeSeESCODeC 1 drachm. 
PAC OHO MO! POL COMbesscscs scescincesc-oaaiorerscecesacasteslccs-srencosesecss cc 1 ounce. 


Agitate occasionally for a few hours until the aniline is dissolved. 
Then add 
Msp anette smell ues VaALMs Mae wecesiqecceascecoreeeccwdcersese-ecsrseiciow ects 1 quart. 
By using the various colors of aniline, soluble in alcohol, other tints 
may be imparted to transparent shellac varnish. 


TRANSPARENT VARNISH FOR IRON AND STEEL. 


Gum Shellac, bleached and pulverized..........02..00c0+-cs+eescecess 24 ounces. 
CRU AM NAC PUL ETIZe Cc sesccscesicesscesseces Jessnsiescasssseccensncect 1 ounce. 
JAli@@laOlL, GB). TRIE @Einliensdecodecocdonedado saboeoboaed0 sada ce eegenen One enGeGIa5 1 pint. 


Mix, agitate, and it will be ready for use in twenty-four hours. 

This preparation forms a water-proof coating for iron and steel, 
which not only prevents them from corrosion or rust, but preserves their 
brilliancy. 


COPAL VARNISH. 


PB ara PLAN PUT cles os 3) Se acele ps cca vee aaioe nos ¥ ay Sewer okay dea oe caielo ace siieganale 20 pounds. 

NNO TAC HE DCTs ssoceseiceaecest sicscccccisiedcsrcecs stesoescsccloacccrce(aconcene 30 gallons. 
Dissolve the camphor in the ether, and add 

Bes COpaMVesin wll DOWEL: ->casoqsesineecsce a isceesateres ccstedessses 80 pounds. 
After standing twenty-four hours, with occasional agitation, add 

AMlicaln@lls Gi5y ja8Te OBE Gedade ppobon caadosoaneoocsdbosedden Sade Cou niece eeoonbcoe 10 gallons. 

SpenOy ME PENTING:c.sesccscaseeneocscescsssseeeceteecorccsssccotstaces Oo 2 LOTS 


Keep the cask tightly bunged, rolling it about occasionally for one 
day, at the expiration of which time a thoroughly good copal varnish 
will be made. 


INDIA RUBBER VARNISH. 


nvdeapkiobber,)tmiythim slices ees uc iad seaeeks selste. Sek aeh eens dia ekcoaeee 1 ounce. 

INIDOLNL NEN aceomnagodgoga sdaadenoopae obHa ENcoOur ede Jedad yonREBeADr Ghacco cochooddnéed 1 pint. 
Agitate for a few days, until the rubber is dissolved. 

Rana Seed OU es stasis ecinisinisacisiss aaa dewion «kein qeiciie's aesiacipiessesedas seas 2 quarts. 

CopalOVinnmishs 3... .ccss2s6s sce seet oes Sod Sas od OCOREDCIOE Si Hoe ce Seca ceB HORE 2 quarts. 


Heat altogether, gradually for about one hour, stirring occasionally. 
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TO BOIL LINSEED OIL. 


Raw linseed “Oilesgescscccees Becca areas gbsnone Weeanatiatedecerceccies eereeace 1 gallon. 
BlackiOxy dot Manganese secpecsmces tleeeecesetasaetiaereca-teiencaes BeAGoGeo .l pound. 


Boil for three or four hours, and strain through flannel while hot. 
Instead of using the manganese, substitute 

UN ATO Crescccreoeecssetastieetecceciaaesese BBbaSeODOUBOaSEaGdS A SabSIC aieeeiteee .-4 ounces. 
And proceed as before. 
Litharge makes a darker oil than manganese. 


BLACKING. 


WATER-PROOF BLACKING FOR BOOTS AND SHOES, HARNESSES, CARRIAGE- 
TOPS, AND ALL LEATHER. 


Boiled) Mineeed) Oiler scccerss-eeena no08e5000 Boogdnondodasnedondoxcosas -2 quarts. 
MallOwieesccssesee 9 codeoscubsagaoadobdanc08 baa scods00n00 ogadaudans opocooD00 6 pounds. 
IRGE MD paoedaocuondneasboodaasoooaabo8 BodebotdEsHNEoDababcoDSONs0b Csada ABSaNSON 3} pounds. 
BEB Waixceresecilssactoceesccectisceceasesree seen eeeencee sncmonesevececererincceens 2 pounds. 
INeats=footuOilir.cscassccercsonoosesecsctocsosecedsesecsmneecseesescemerersrs 1 pint. 
(Clysw@e Oil sosaososaso scososcnegao5o00gcbecdaooc adoooon00G000 onaHoppHb96000008 . + pint. 
Solution of India Rubber............... .. a000 SsARaoNo SaseN5990a0000000% 8 fluid-ozs. 
[Geant O DEKOlS sooconnohoonososbeosHunHensoconS OndosoDanbooSoosaKoSO Scans GoNcoGHE % pound. 


Melt together. To be applied in a melted condition, with a brush 
or sponge. 

Directions for Use.—Have the leather clean, and moistened with a 
little water, so that it will be pliable; then apply the water-proof black- 
ing freely, and rub thoroughly with the hands or brush until the leather 
is saturated ; also, fill the crevice between the soles and upper. It is 
better to let the leather dry moderately for an hour or two before wearing. 
Renew the application whenever occasion requires, which will be very 
seldom unless the leather is greatly exposed to water or snow. This 
blacking preserves the leather in a pliable condition, and renders it snow- 
water-proof. 

This preparation may also be applied to the soles of boots and shoes ; 
for this purpose it must be used hot. 

Have the soles of the boots or shoes dry, clean and warm, by holding 
them over the stove for a few moments while the composition is heating. 
Then, with a swab or brush, apply it freely to the soles. After each coat, 
hold the soles again over the stove, (but not where it is too hot), until the 
composition is absorbed. Renew the hot application four or five times, 
or until the sole-leather is fully saturated; then let the boots or shoes 
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remain in a warm room an hour or two before wearing. No more appli- 
cations are required, as the preparation cannot be displaced by water, it 
having formed an insoluble compound with the sole-leather, whereby it is 
toughened and rendered impervious to air, snow and water. 

When prepared expressly for the soles of boots and shoes, the lamp- 
black may be omitted. 


ANOTHER PREPARATION FOR THE SOLES, 


Which we consider superior to the above. 


(Cajpaull. WERPIIIG iecaseeaonosoecccuccoorcecconsconopnbcescaceecao Cec abceceroncocto 1 pint. 
IPaemitiial, NY ES<csonbpaca abso sooocbodoouOUEAecdécoNnNd. déconcodacdascosbocoaoenEdOEd $ pound. 


Melt together, and apply while hot, as above directed. 


CEMENT. 


BEST CEMENT FOR GENERAL PURPOSES. 


CGO DET GING ES Strcocepoqcaqc600010 0000 G00 No 0NC dOOTAOGRE ESD DGOOSUOECEEOLEEODO 2 drachms. 

VHT SHIGTE: opogaddeonanganaocodobons caosecoon nonoagsogASconOSconGS EadsebEECe Eolassscae 2 ounces. 
Soak the isinglass in the water for twenty-four hours. Then boil 

it down to one-half the quantity, and add 

JMG ODE loochadaiadessbh G0c0 co G00 COC TEOSHUEC BIO GIOCOCUS SOCBEDS os BUbR DRO SOHECCEBOCEOE 1 ounce. 
While hot, strain through a linen cloth. Then add the following 

mixture, previously prepared: 


Gm MIS Chen tcra acc cascncetie si. scceeseccecehes shinee cho eoscceaoemebins cocceee 1 drachm. 
Ss SME EPH ATIC aan cna a cay savsuidesceeceesan sncescesesreess meaner ses ceases % drachm. 
JNTIGQIIO) Sag cere BaSpHApCacerBeEE MOU O CHEE CHOC CRC LERE CHC DDC CES EEE AC NCEE RES ErHerT 1 ounce. 


Melt together in a water-bath. 
In cementing, warm the edges of the article to be united, and spread 
the cement thinly over the entire surface. 


CEMENT FOR IRON AND STONE. 


A very durable cement has been in use by parties in Saxony for 
several years, which is composed of oxyd of lead, litharge, and concen- 
trated glycerin. It is said to harden rapidly, and to be unaffected by the 
ordinary acids, and by heat. The inventor claims that it is less easily 
broken than stone itself.— Boston Journal of Chemistry. 
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CEMENT FOR GLASS, CROCKERY, METALS, ETC. 


Gum Massive ywilitesantp ow d ete scent --cnsmsnins-Helleseeccsntes cree acitneners 2 ounces. 
Gum Shellacy bleached} imipow@ersessscn csc seecs-eecacealseceaemceors ...2 ounces. 
Alcohol, 95 per cent....... aie" efisice oo ddep sees Set olgee atdemameeeeeees AS eRDOD ECO 1 pint. 


Mix in atightly corked bottle, and agitate occasionally until dissolved. 

Into a tin vessel put 
Wihtties Gite senseneperecnece etteeptitonsonin-ot- os ccoaniacroeresecsien a Sosoedac zy ounce. 
Warm Water........... naq0900HOS COnOHOOOr ngopauiansenconoonodbosadasscaanGes sed OUNCES. 

Macerate for five hours. Then heat in a water-bath until the glue 
is dissolved. 

Gradually heat the bottle containing the mastic, shellac and alcohol 
in a water-bath to 160° Fahr. 

Both liquids are then to be poured together, at a temperature of 160°. 
Agitate occasionally until cooled. 

Keep in vials tightly corked. When required for use, place the vial 
in a basin of hot water until the cement is dissolved. Warm the edges of 
the article to be joined, and apply a thin coating of the hot cement with 
a small brush. Set the cemented article aside for twenty-four hours 
before using. 


GUM FOR LABELS, POSTAGE AND REVENUE STAMPS. 


AWWAnIeae (CMRI aooaacansegcedeodaavogoUb sboaobocoqaoc00 caGuonton sodosndhencooa sso 3 pound. 
Warm Waiter...... pao.dogesans9 9na00000 pdosa500¢ SpodgonaKe onDDdB0a000 nebo aoddb0000 1 quart. 


Put into a tin vessel, and place it in a water-bath, about 100° Fahr., 
for eight hours. 


Then add 
WALT CUS ATtesetlseelelonele se clelsiancien rie ismetelsiamesteae sett seisle Goband0 ggc0090.00008 14 ounces. 
Gum Arabic, white, powdered....... soncd0s000 Sainass06d pnonodoseHossaStooe 10 ounces. 


Increase the heat in the water-bath to about the boiling point, stir- 
ring occasionally for one hour, or until all the substances are dissolved. 

When partially cool, bottle for use. This solution is then spread upon 
paper, and dried in the open air. 


CEMENT FOR ATTACHING. LABELS TO TIN WARE. 


Liguid Silicate of Soda, 25° Baume. cieer eee. .conenne secur .-1 quart. 
Resin, in powder..... et ctrcle eat ase malate boaseeee sence PEER eee wieeee dF oOunce: 


Simmer in a water-bath for one hour, stirring occasionally. 

This cement may be applied either warm or cold. It will perman- 
ently fasten paper to tin, to which ordinary paste will not adhere. It may 
also be used to attach labels to bottles, wood, metals, ete. 


MOUTH GLUE. 


Wiktite: Gite. fo. occas ccceaicscsce aceon cetcccce snes clcverensataeecete cncievieeces dcceeeel OUNCE: 
Coldawatereccecwceccce Hi Pe Rae Ak Neat sedue wie bs eldeile Saiveiotioeee renee lees ...4 ounces. 
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Macerate for six hours. Simmer over a water-bath one hour, or 
until the glue is dissolved. Add 
VV Op S Wr aiseeemeeysemate: s\ataterse Wat SAUD oe Geddes sem aleislsisnlesetsier fae seeders s LOUNGES: 

Evaporate the whole in a water-bath until dry, and run into moulds, 
or cut into cakes, as preferred. 

This is a convenient and substantial form of preparing glue to carry 
in the pocket for instantaneous use. 


GRAFTING-WAX FOR FRUIT TREES. 


AVIRUCRINIGSIN Yc saatictaicstacesteidecesnea’ aiclcenassletes a llethar cles etatatlgate’s paceeseeelepounid. 
RECO WA Xeneect ace tiotccocnnenssecsmincccs pea aa essen seeseos nes OUNCES 
pleat Ma vepametie caja) cietciceteetatevare tec as Bis ciciee wets ASSTaT eae aN SNGIe Ra acta tiatA nalelee Fetes bieteearstrente Or OUNCES; 


Melt together, 
This makes a good grafting-wax for various temperatures. 
Grafting-wax should be of such a consistence that it will not crack 


in the cold winds of March or April, nor melt in the heat of summer. 


RED SEALING-WAX. 


Gam shiellacscscstacssss esses SECC ESO BE SE COETEAGO BO BEORCOREH OOD ECBEe COR oct Mul SXOLUD CVS bs 
Wermnic Cel WU DCMI sce... esseeeras seccesesciecesecientioee se ccemaasccaiscsebiemes coolers OUI: 
WWermilloms tO) COLON... <.csc-se+-s <5 .--. ¢ pound. 


Melt together, and run into sticks. 


BLUE SEALING-WAX. 
Use Prussian-blue, more or less, instead of vermilion, to color 
the wax. 
BLACK SEALING-WAX. 


Use lampblack, only sufficient to color the foregoing proportions of 
gum shellac and Venice turpentine. 


GREEN SEALING-WAX. 


Use verdigris in powder, combined with the above formula, to pro- 
duce a green color. 


OUR IMPROVED RED SEALING-WAX. 


White Resin....... eseisteclsisjelssweseaaewsialteeleleistesieis/atnecls Sandan oncooadsodocoodcacZe JOO UG AKele) 
IGOR WiOKt a arecmersiaicca seco) cetaccesiaiacmessyancsiielssiscis Suiseiaseesielep slseieiels sas see ee SU OUNCES. 
Light English Vermilion...... pes analestcciosieisicet te spboncnscdonedHssoae .-..6 ounces. 


Melt together. 

Use for sealing bottles, packages, and other purposes. We find it 
equal to that made with gum shellac, at less than one fourth of the 
expense. American vermilion, which is cheaper, may be used instead 
of the English, but is not so fine a color. For different colors, use other 
pigments. 
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COMPARATIVE WEIGHT OF VARIOUS SUBSTANCES. 


Platinum, heaviest known substance, a cubic foot weighs 1,218 pounds. 
Platinum is fusible only by the oxy-hydrogen blow-pipe. 


Goldiimelts 2, ONG ore. aes.cpeceeeeses sc eeenee cubic foot weighs 1,203 pounds. 
Mercury (Quicksilver)...... nooonorigesconedasss BS ns be Oia ace 
Lead melts 612°.......... Sogo coaasdodu0R008 360 SC eG aC TOO anes 
Silvers Melts Solr n.cssc-cceseasiccssccasecens es) pe Cmmnmee BC 654 
Copper melts 2.000°......... sodemversccce teas sean mace és Byyiy 2 
Brass melts 1,900°........ S000 dogsicoad ago7a0000 eee Pee fe Bef 8 
Castilironmmelis #2 5800S es escnce tesesenecece ee a Ge 450 ct 
Lime-stone........... Saongsane Earecoasoqdoscaqanaéc sory anes es 1 O Steams 
Claiyereccease pocopcouonsbons Joss sccanncAcandGaaqneno OE oC ce ey). | 66 
Water iastcessssccnn-ceccecenactesecscdcrcrenemcses Be ee oe G2 eae 
lI Cegasdnona céaaneonadnsseene sSidgshetobess dactoness oP eee al ce Bye) 6 40 
Wihite Oake. Josc.cssccessecece ss apansaK006.0o05050¢ bo GO Be Armas 
Pim@ se. cceccesssveesencesses Rasiccetaceccenee ns 6rodaded oo Senet ee 31 at 
Corks -.e.ce- = alelscinssoelecisceasiaesccasceiecotnce cscs Gis ig GC ot Nay 36 
ALIMOSPHETICMAIIgsscsscecatessseaesscseaseessac fs OY Oo 14 07: 
Coal Gas, lightest known substance......... Me a » ats 


TO RE-CUT AND RENEW OLD FILES OR RASPS. 


Nitric Acid, commercial strength, by measure...................-.+«- 5 ounces. 
Sulphuric Acid, commercial strength, by measure.................. 16 ounces. 
(OOIIGE WHANEES Pccncnoadeacodonaccondscsde cosenddsooacdaodes aSana6 saasuoaoanbddascod 1 quart. 


Mix together, in a wide-mouthed, two-quart bottle, or glass fruit jar, of 
sufficient width to admit of files and rasps being inserted. Gradually 
add, first the nitric, then the sulphuric acid to the water. If mixed 
quickly it might generate sufficient heat to break the bottle. Keep the 
jar corked when not in use, and have it labeled Povson. 

To harden new files and rasps, dip them in the solution for fifteen 
seconds. 

To recut old files and rasps, first wash them in strong, hot soap suds, 
to remove grease; then rinse in clear water, and immerse them in the acid 
solution from two to four minutes, according to the more or less worn 
condition of the metal. After the above treatment, wash them in clear, 
cold water; and, to prevent rusting, wash them in lime-water, made by 
putting two or three ounces of common lime into two or three quarts of 
water, and immediately dry the files by the fire. 


QUICK PROCESS FOR PICKLING CUCUMBERS. 


(E@OU WAG EE esioosnoncs60000G0, annqbosaobosnacooasodaneonnanoccosSandsr 1 gallon 
NUN CGY cosdobosngboodeo;onsts nnaachoosocasabcpacodnod aseesietsaceas/etaesneasies % ounce 
CONOR Gadba6 sonsocnnd OoconeSDBOEAcooc0UQS00bN08D COBsOOosoOse Sadacbusncro6n. 2 dozen 
Ging ermVOOt mp Ow dered seescenacesesssecsdeccieesesinsdectocssesccees - > ounce. 
PSE llenccondonoonosodoga 00d ddNDO36os GaosoasaNaSGD0ROON Cagenad sadacuSstedaNs5 1 teaspoon-ful. 


Simmer altogether for ten minutes, in a porcelain kettle. Then put 
in the cucumbers, and simmer for fifteen minutes longer. Finally, pour 
all into a glass or wooden yessel, and closely cover them. 
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TO COLOR PICKLES. 


Cucumbers, ete., are usually colored with verdigris, which is poison- 
ous, and should not be used. The best plan to impart, or, rather, to 
retain the color in pickled fruits and vegetables, is to pour on them a 
scalding preparation made thus: 


Common Salt..... Mince oe cole aaa ae wales cinnccineises sami en coh come ace eatoeede 2 pounds. 
HA@\h VN GiiGT panccopadcoanqnssancq0odhide osapoceaccoacsn saccuCsobsno nocHeRSANSeEoNDON 1 gallon. 


When the salt is dissolved, pour the hot solation on the vegetables, 
allowing it to remain three or four hours. Then pour off the salt water 
and pour on good vinegar, scalding hot. 

Allow it to remain four days; remove and scald, and pour on again. 
Let them remain in the vinegar until required for use. 

This process causes cucumbers, string-beans, peas, etc., to attain a 
dark-green color, without the use of poisonous substances. 


COLORS FOR ARTIFICIAL FLOWERS. 


For blue, sulphate of indigo in solution; for yellow, tincture of tur- 
meric; for red, carmine dissolved in a solution of the carbonate of 
potash ; for lilac, a solution of litmus; for violet, a solution of litmus 
mixed with blue. When the flowers are made of paper or muslin, they 
may be dipped in these colors; but when made of velvet they should be 
colored by the finger dipped in the dye.-—Boston Journal of Chemistry. 


STARCH POLISH. 


Equal parts of spermaceti and white wax melted together. A piece 
as large as a chestnut is sufficient for one quart of starch. 

A tablespoon-ful of gum arabic solution, mixed in the starch, imparts 
to the clothing, when ironed, a beautiful gloss. 


PUTTY REMOVED FROM BROKEN WINDOWS. 


With a small brush or swab apply muriatie or nitric acid over the 
dry putty that adheres to the broken glass and frames of windows. Make 
two or three applications within fifteen minutes, and in about one hour 
the putty will be softened, and can be readily removed. 


WOOD GAS. 
The following figures exhibit the remarkable products, and their 
values, yielded by one cord of oak wood, when subjected to distillation 
in close retorts : 


5,000 feet. Illuminating Gas, at $2 per thousand feet..........c...0006 $10 00 
50 bushels Charcoal, at 10 cents per bushel...............2ceceeseeeee 5 O00 

2 barrels Tar, at $2 per barrel............ ind oes Bee cena co aeiteat ile sale 4 00 

5 gallons Naphtha, at 20 cents per gallon............ceccecees soccocuc 1 OU 
100 gallons Vinegar, at 25 cents per gallon..... ...... ...ccesscsceere 25 00 


Total value of products...... aaelgesanececnes Caveosenccees -$45 00 


204 FrEesH £ccs AND JELLOW BUTTER 


WHITEWASH FOR WALLS. 


White (Glue... cts ccseecassecdecuescecsonseer ap clog siaalS ole scrnn cisleta eae eee 4 ounces. 
Wold Walter. .i5sic55sccagasesiesssoscensnsotestss .esevele is sive Posie ocelot aneesrcaas 1 quart. 


Put into a tin pail and let it stand for twelve hours. 

Place the pail in a water-bath over a fire, stirring occasionally until 
the glue is dissolved. 

In another vessel mix 


Ramis) Wihnite s((Swlpivate Ofi DOL) om. sacaenseeenanetarecs tose eee eeaeer 9 pounds. 
Hot Water, sufficient to make a mixture the consistence of 
GLO hen. dlc oan eked sectccsswedoe tts eaesisuce tense cad asaeheceee se seeeee 1 gallon. 


Stir until well mixed. Then add the solution of glue (or sizing) 
prepared as above directed. Continue to stir until the materials are 
thoroaghly combined, and apply while hot with a clean whitewash or 
other suitable brush. This makes an adhesive whitewash resembling 
paint. By the addition of a little yellow ochre, or other pigments, various 
colors may be produced. Applying this whitewash hot will prevent its 
rubbing off when dry, Freshly slaked lime may be substituted for the 
Paris white, if preferred, but does not give so white a finish. 


FRESH MEAT PRESERVED IN HOT WEATHER. 

Put fresh meat into earthenware or stone jars, covering it with 
skim-milk. The meat will remain sweet for eight or ten days after the 
milk has soured. The same result may be obtained by the use of fresh 
buttermilk. 


HONEY (IMITATION). 


Titoli: SICYSE NP pencicho Booadsaco cceAboospoaceosA05 cAnsoe USING Se obt eta neee aeons 12 pounds. 
Honey, in thie Comb: ....0--..2 sosceccsscosserscececscseecas sensesseneesess 3 pounds. 
Gum Araibies pulverized ose. -cc.sscectesecistactseeectaciere seeiasesecee sass 3 ounces. 
[RRS IGEN TEL, Che Vecasagsoseen cocuancsansaKcRsessocaqadoasdcne6 cadoopesdsocase 1 drachm. 
Warm Wiallersce:ssigsessiancses jrosesc|seeesneseeces sss sceciotet wcseeecrenare see 2 quarts. 


Mix, and simmer in a water-bath for one hour, stirring occasionally. 
Then beat up the whites of three eggs in a pint of warm water, add to the 
above, and continue to simmer for fifteen minutes. Remove the scum, 
and strain while hot through flannel cloth. When partially cool, add 


Hssence or WeppenmuMtinccs a pescs seed saeecteterseeceserereae-t= 20 drops. 
IDISSCTNOD OIE SUNT IREEIS soons GoobooeGo GoSBoocenodoss ooeosuodaconeed 15 drops. 
Besence Of wv anullll eee weseesceiicm osacsieciiseoalseseestctree=eer=sesee 10 drops. 
AIO Ge 1D STNG Nal sodccnomonccaseen caaaccoad sacccodsonanoadpan osaccosoodec 1 teaspoon-ful. 


Stir well together, and put into bottles or jars for use. This isa 
good imitation of honey, and is perfectly wholesome. 


MORTAR—TO PREPARE. 


The mortar used by the ancient Romans gave their marvelous masonry 
far more stability and durability than that with which we are now 
familiar. The mortar of the present day hardens very slowly, ‘ears 
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after hardening, does not become very firm, crumbles easily after a time, 
and fails to unite with the building material; so that after a wall has 
thoroughly hardened little difficulty is experienced in removing a single 
stone or brick from the upper courses of the masonry. 

Investigations of the ancient Roman mortar show that the greater 
portion of it was converted into silicates, closely combined with the 
particles of quartz with which they came in contact. It is well known 
that with modern mortar the formation of silicate is not effected until 
after considerable time has elapsed, and then only in a very slight 
measure. But the firmness of mortar relies upon these silicates, which 
at the same time give it power to resist the action of water. In accord- 
ance with this fact, the following formula for preparing a substantial 
mortar is here presented: 


ime thoroushlysand treshilysslalcedl <a. peer se-sene nn) es encase sane cee 1 part. 

Sand Mahi ClivgaSlnbe Ue arc ak \tectetnn sack teres ene seis sees oeisee sas sctcte weeds selec POLLS. 
Just before using, add 

Thee, Anes aL aynGl TAMER idlA cekedeteecnodocs sodecornebdocne soocschBspunoGannoROSA 3 part. 


While being mixed the mortar heats. It should be used immediately. 


FIRE-PROOF PAINT. 

To either slaked or unslaked lime add cold or hot water. Mix 
together as for whitewash, and allow the mixture to stand twenty-four 
hours before using, stirring occasionally. 

Then, with a clean whitewash or paint brush, apply the mixture to 
either boards, stones, or bricks, giving them a thorough coating, and 
rubbing well with the brush, so that all the cracks shall be filled, the 
mixture being sufficiently thin to flow readily from the brush. 

When the first application is about half dry, make a second one with 
the same mixture. 

Within an hour atterwards, or when the second application is about 
half dry, with a clean brush apply freely over the first mixture (in the 
same manner as varnish), liquid silicate of soda, 25° Baume. This will 
dry in one or two hours, during which time it combines with the lime 
and forms an insoluble silicate of lime and soda, 

A second application of the silicate of soda may be made at any time 
after one day. A third application, within a few days after the second, 
will be sufficient. 

No salt, glue, grease, oil, or other substance, should ever be mixed 
with the lime or silicate of soda, as such materials prevent the chemical 
union of the silicate with the lime. 

Never apply the silicate of soda before the lime, as the lime will not 
afterwards properly adhere. 

Neither mix the silicate with the lime mixture, but use them separ- 
ately, as above directed. It is much better to apply the silicate while 
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the limed surface is somewhat damp, or half dry, than to defer its 
application longer. 

The silicate of soda changes the color of the lime to that of cream. 
A nearly pure white may be produced by using oxyd of zinc mixed with 
cold water, and applying it in the same manner as recommended for the 
whitewash. Paris white, or whiting, mixed with water, may also 
be used. 


[Notr.—After the silicate of soda is applied, make no farther application of lIme, 
zinc, Paris white, or any other pigment, as a subsequent coating will be sure to scale 
off in a short time. ] 


When other shades of color are desired, yellow or red ochre, or any 
pigment of a neutral or alkaline character, may be combined with the 
white, or mixed with cold water and used separately. 

If this paint is applied to green lumber, it may crack somewhat 
when the wood dries and shrinks; but this can be obviated, in a measure, 
by making an application of shellac varnish, as a finishing coat, within a 
few days after the last application of the silicate of soda. 

The bleached shellac varnish should be used on the white, and the 
common orange or liver-colored shellac varnish may be spread over 
the colors. 


ARTIFICIAL STONE AND MARBLE. 


All rocks which are not calcareous (containing lime) are silicious 
(containing sand). 

Carbonate of lime is found of various colors and aspects, as chalk, 
marble, and limestone. It consists simply of carbonic acid and lime. 

Silicon, in combination with oxygen, forms sand-stone, which consti- 
tutes 45 per cent. of the solid crust of the globe; occurring in a pure 
state, as guariz, (rock-crystal—also known as silicic avid, silex, or silica,) 
and almost pure in chalcedony, flint agate ard cornelian. Sand-stone 
usually consists of the materials of older rocks, as granite broken up 
and comminuted, and afterwards deposited again. 

When sand-stone crumbles, or is reduced to fine grains, it is called 
silicious sand, the most common and abundant form of silicic acid. 

« The grains of sand are sometimes cemented together firmly, or solidi- 
fied, when they form silicious rock, or sand-stone. 

Silicie acid, or quartz, in its ordinary form, is insoluble, and, there- 
fore, inert, but when melted it becomes a powerful acid, combining with 
alkalies and metalic bases, producing a large family of salts—the silicates. 
Thus glass results from the melting and union of silica with potash, soda 
and lime. It isa mixture of true salts—silicates of potash, soda and 
lime. When combined with metals, silica exists in the same relationship. 
It forms compounds by uniting with bases which are salifiable. 

It is on this principle that ariiicial stone is formed, 
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Tle materials used are common brown or white sand, (silica), sal- 
soda, and chloride of calcium, 

The silica, which is the cementing agent, is mixed with carbonate of 
soda and exposed, in a furnace or glass-melting pot, to a strong heat, until 
the entire mass fuses uniformly. When completely melted, it constitutes 
the si/icate of soda of commerce. (See process for manufacturing silicate 


of soda.) 
TO PREPARE ARTIFICIAL STONE. 


Take liquid silicate of soda, 830° Baume. Add sufficient sand to form, 
when thoroughly mixed, a mass having the consistence of dough, which is 
called ‘‘pug.”’ It is very plastic, and may be worked by the hands as 
readily as wet clay or putty. When of the proper consistence, it may be 
pressed in a mould of the required pattern. 

The mould may be in the form of a flower, rosette, or a leaf-orna- 
ment, a key-stone, vase, pedestal, or section of a mantel-piece. Any 
form, indeed, may be produced in a few minutes, more beautiful than a 
stone-cutter could produce after days of patient labor. 

After the design is moulded into shape, it is immersed in a solution 
of chloride of calcium. It then hardens, by the result of their mutual 
decomposition and re-formation as silicate of lime and chloride of sodium ; 
the former remaining as an indestructible bond throughout the stone—the 
latter soluble and easily removed by washing with water. 

This valuable product, which is now taking the place of marble man- 
tel-pieces, is prepared by using sand of various shades, and polishing the 
surface after it becomes thoroughly dry. It is a perfect imitation of mar- 
ble, resembling the white or Italian variety, and, although it is more 
durable, the expense is about one-fourth that of true marble. 


PRESERVATION OF BUILDING STONE. 

Much of the building stone contains a small per-centage of protoxyd 
of iron, imparting to the stone the characteristic blue-greenish tint, 
and exposure to the atmosphere converts the protoxyd into hydrated 
sesquioxyd of iron, known as iron rust, which causes the stone to assume 
a dingy-brown appearance. 

To remedy this defect, apply two or three coats of liquid silicate of 
soda, 25° Baume, allowing one or more days for drying between each 
application. 

The unprotected stone fronts in buildings, after a few months’ ex- 
posure, usually change to a brownish hue. 

To give these fronts a new appearance, remove the oxyd by rubbing 
with sand-paper, which can be readily accomplished. Then immediately 
apply the liquid silicate of scda, 25° Baume, as above directed for new 
stone. This forms an insoluble coating, giving it a glass-like finish, and 
protects the stone from oxydation. 
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PRESERVATION OF TIMBER. 


Immerse the timber in a hot solution prepared by dissolving two 
pounds of borax to the gallon of water. The timber should remain in 
this hot solution, in large water-tight vats, until the wood is thoroughly 
saturated. Then remove, and when dry apply the liquid silicate of soda, 
25° Baume, in the manner of varnish. After drying for a day or two, 
apply a another coating of the solution of the silicate; this may be 
repeated two or three times, at intervals of at least one day. Instead of 
the silicate, fire-proof paint, mentioned on page 205, may be used. Tim- 
ber impregnated by the solution of borax will not decay, and will not be 
attacked by insects, grubs, etc. 


DECAY OF TIMBER. 


The microscope shows that the decay of timber is largely due to 
parasites feeding on the albuminous substances of the wood. The fol- 
lowing conditions are favorable to decay: The presence of parasites, or 
germs, albuminous matter, moisture, free oxygen, together with a warm ~ 
temperature. 

Boiling water destroys all parasitic germs, coagulates the albuminoids, 
and the pores being filled with the borax, the wood is rendered incom- 
bustible and almost imperishable. 

The albuminoids are highly hygroscopic, and, in consequence, expand 
or contract with every atmospheric change; but wood treated with borax, 
which is a good antiseptic, and silicate of soda, as above directed, is no 
longer subject to such changes, and must remain in a perfect state of 
preservation for an indefinite period. 

Various substances have been used for the preservation of timber, as 
sulphate of copper, sulphate of iron, chloride of zinc, corrosive sublimate, 
arsenic and common salt. These articles are good antiseptics, but require 
that the wood be thoroughly saturated with them, as with borax ; but 
when they are employed for this purpose the silicate of soda cannot be 
used in combination with them. 

To effectually preserve timber, it must be saturated with the anti- 
septic agent. When it is merely coated with the agent, or is penetrated 
but a short distance, eremacausis, or slow decay, is not prevented. 
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PLATING SOLUTIONS. 


TO PREPARE ARTICLES FOR PLATING. 


Wash the article in a weak lye—which may be made by dissolving a 
teaspoon-ful of saleratus in two-thirds of a tumbler-ful of soft water—to 
remove any grease. Rinse in clear soft water. Then dip the article into 
a solution of nitric acid diluted with an equal quantity of distilled water, 
to remove oxyds. Scour for a few moments with a hard brush and the 
polishing cream; atter which rub clean and dry with a hard brush. Then 
dip the article for a moment in strong nitric acid, and immediately immerse 
it in the electro-plating solution, which is thus prepared for 


PLATING WITH GOLD. 


Cyanide of Potassium.................... Fac Aa SUE Ra oe aoes Sains naseecohinesedos « 1 ounce. 
IPUID \A/QUGTSgoconnsbedbosend aducSebonO daae baci hese Dura GBsasnensd a NeaUEcnCUroSIeaa 1 pint. 


Put these into a wide-mouthed, flint-glass bottle that holds a little over 
a pint, and agitate. When dissolved, add 
Chloride of Gold........ 9. aa0go0600 bgaboCnbd acoOGTESO ouesooDasodsEbe sababbbaabot 1 drachm. 

It is now ready for use. 

Immediately after the article to be plated has been cleaned, as before 
directed, suspend it in the gold solution by a small strip of zine not 
exceeding one-eighth of an inch in width, and this strip must hang on a 
copper wire that extends across the mouth of the bottle. 

Once in about every fifteen minutes the article and the zine should 
be taken out of the solution and rubbed for a few moments with a brush 
and the polishing cream. Then replace them as before in the solution. 
Repeat this operation every fifteen minutes, until the plating is suffi- 
ciently thick. Four or five immersions in the solution are generally 
enough. ‘The point of attachment of the zine to the article which is being 
plated should be changed once or twice during the process; otherwise the 
points of contact will remain unplated. 

When it is not in use, the plating solution should be well corked, and 
so kept ready for use at any time. To preserve it still better, wrap a 
heavy blue paper around the bottle, tying down the cork with a cord, in 
order to protect the chemicals from light and air. The bottle should be 
labeled ‘‘ Porson,” and placed beyond the reach of children. 

Electro-gilding, or plating, as above described, has the reputation of 
being an expensive process, and most of those engaged in the business 
deceive the public as to its cost. The actual expense may safely be esti- 
mated as follows: A silver thimble may be handsomely plated with gold 
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for ten cents, a pencil-case for twenty cents, and a watch-case for consid- 
erably less than three dollars. 

The relative difference in the price of plating with gold or silver is 
as sixteen to one, in the cost of materials. The value of pure silver 
required for plating a large-sized tea or coffee-pot ranges from $1.50 to 
$2.00. One and a half ounces of pure silver will plate a surface of 144 
square inches as thick as ordinary writing paper. Estimate the value of 
silver coin, and you can readily arrive at the expense of plating as many 
square inches as you desire. 


SILVER-PLATING SOLUTION—TO PLATE BRASS, COPPER, AND GERMAN SILVER, 
AND TO RE-PLATE ANY ARTICLE WITH SILVER, WITHOUT A BATTERY. 
INATET eNO fm SMVe Ieeteselece cielcissioensesiesees.aclelee ine sieemestareemeliseeecssieesesaiieecers 1 ounce. 
Distilled Water........ pnaougegCabuNHuS dbo don SodoNcNooN DosDEdHNE HEEboaSaI OOOH 2 ounces. 
Agitate in a bottle until the silver is dissolved. 

Into another hottle put 


Cyanide of Potassium, powdered...............4 siseceiseise weesuesseeences 1} ounces. 
WistieCMWiitettcecesceccereccecclreoss Sot conadsoanenosoacodse seeneses sesecesoes ommOULIGESs 


Agitate until the potassium salt is dissolved. 

Then add the contents of one bottle to those of the other, and agitate 
strongly for a few minutes. 

Then add, and thoroughly incorporate, 

Best Paris White............ ise cieeieeen es Sioa606 paadocdg annoodESANnuacoOUSSSao0e 3} ounces. 

Or sufficient to make a mixture of the consistence of cream, and it 
will be ready for use. 

Polish the articles designed to receive the plating with finely 
powdered emery or Paris white, just before applying the silver-plating 
mixture, which should be applied with a cotton or linen cloth, and rub it 
thoroughly for a few moments, when the article will be plated with pure 
silver. 

Immediately after plating, the articles must be washed in soap-suds, 
rinsed in clear water, and wiped dry. 

Heavier plating may be produced by repeating the application; but 
it is impossible to produce a very thick, firm coating by this process, 
which is particularly applicable to articles not afterwards subjected to 
much wear or scouring. 


ANOTHER PROCESS FOR SILVER-PLATING. 


Thoroughly cleanse the brass or copper surface to be plated, by im- 
mersing it for a moment in nitric acid. Then apply the following mixture 
with a stiff brush, rubbing briskly : 


(QpeOMea Oe bei erie soe nepocbododon nacosubE coda conooDarooogcasa JudodonsaR cacdennc . 100 parts. 
(Olnikioyareley i SMA ye esachaccotnasicod Beoosoddo nob00ND céddcactd coada006 GHOKSSAbES 10 parts. 
Corrosny ens Ub lumM ale Mew eseei\esee sete ceieetcleecesieseocorsssideccenesi = Spcn000cR00 1 part. 


JPW arts) \ Ae oocSqdencods acoaccocD HaSoSHs0C Soposeud SQadEEG OOdoTASDAGI0907%C ssooeee 40 parts. 
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Distilled water, sufficient to form the foregoing into a paste of the 
consistence of cream. 

The plating is then to be polished in the usual manner, with a brush, 
or it may be “burnished”? by rubbing it carefully with any very hard 
and smooth instrument. 


POLISHING CREAM—TO CLEAN SILVER PLATE. 


\iOUGHE Goadoncseaedeadas o. seagseonSHeegsobed 4005000 aebdnEee coobidatdeencopodahoacesoas 1 quart 
Carbonate of Potassa...... dact eh oeennessersseeustess coeiseeetaegccene cesses ..l ounce 
12ers} \ mie geeeooe nodcodace Sculdcasond dooacnupAHaosesoND o90bds000 baoduNsEoDUEdadede 1 pound 


Mix in a porcelain or tin vessel, and peal in it the articles to be 
cleaned for twenty minutes. Then remove the dish from the fire, and 
when cool each article is to be polished well with soft chamois skin. A 
suitable brush may be used to polish all embossed or engraved parts. 

Or the above may be applied cold, and the articles thoroughly polished 
with it. 

TO PLATE COPPER AND BRASS WITH TIN. 


Bitartrate of Potassa.......... aogopsencedacscos SsoNandes pASEDIDSOgASIO.AoSG05 1} pounds. 

Soft Water........ sonoudoos gxe0ade065000 606000 oGo0N0n cbabe ugDDDDa COROT DEDOBNCOS 1 gallon. 
Boil until dissolved. Then add 

(GieDin. Tia, Ti SINE ANNES ineqoobosHocandebo sacodanapeeconscnd donsendoceoondesucE 2 pounds. 


Boil again, for about one hour. 

The article designed to be tinned is then put into the solution and 
boiled for one hour, or until a coating of tin is deposited on the surface 
of the article. 

TO PLATE OR GALVANIZE IRON. 

Thoroughly wash the oil or grease from the sheets of iron with strong 
soap-suds, or other alkaline solution. Then immerse them in diluted nitric 
acid, to remove the oxyd that remains on the surface, and immediately 
plunge them into a bath of melted zinc. As soon as the surface is 
thoroughly coated with the zinc, take them from the bath. 

A more costly and troublesome process is to galvanize the sheets of 
iron with the aid of a battery, whereby they receive a deposit of zinc on 
the surface; but the above formula is preferable, owing to its simplicity 
and cheapness, and is substantially the process employed in large 
manufactories. 

KEROSENE OIL AND ITS ADULTERATIONS. 

The mixture of salt, soda, nitre, alum, or any other substance with 
kerosene oil or benzine, naphtha, etc., does not improve their illuminating 
qualities, or render them less inflammable or explosive. 

Kerosene oil is frequently adulterated with gasoline, benzine, or 
naphtha, and sold under various names as new oils, and frequently at 
less prices than kerosene. These adulterants cost but about half as much 
as kerosene, which is the motive for their use. 
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Soda, borax, and other substances, it is said, are sometimes added to 
‘*neutralize”’ the explosive properties of these compounds, but they are 
perfectly useless, as the addition of any substance will not subdue the 
explosive nature of benzine without destroying its illuminating power. 

Gasoline, benzine, or naphtha, should never be combined with kero- 
sene for illuminating purposes, as it is the presence of these inflammable 
and explosive fluids that causes so many of the disasters recorded as 
kerosene-lamp explosions. Kerosene oil, below the legal standard tem- 
perature of 110° Fahr., is explosive. 

The breaking of lamps which have not been properly annealed, by 
unequal expansion of the glass, is the cause of many disasters reported 
as ‘*explosions.”’ 

To test kerosene oil, as to its liability to explode, take a tin cup of 
water heated to 100° by the thermometer, pouring into it a tablespoon-ful 
of the oil. Then hold a lighted match immediately over the cup, and if 
the vapor arising from the oil flashes or takes fire, it shows an excess of 
benzine in the oil, caused by the addition of benzine or naptha to the ker- 
osene, If the oil or vapor does not take fire at 100°, gradually increase 
the heat of the water, and frequently repeat the test, occasionally adding 
fresh oil to the water, until it does flash or take fire, carefully noting the 
degree of heat at which this result is attained. If the oil does not gen- 
erate sufficient vapor to burn or flash at 110° Fahr., it is to be considered 
a safe illuminating oil. In refining kerosene oil by ‘fractional distilla- 
tion,” some manufacturers purposely allow part of the volatile oils to 
remain, so as to increase the product and profit of their operations. 


TO REFINE KEROSENE OIL. 

To refine kerosene oil which contains an excess of benzine or naphtha, 
or other impurities, add one pound of coarsely powdered animal char- 
coal to each gallon of the oil. Shake well together. Then pour it 
into an open vessel, which is to be placed in a water-bath heated to 125° 
Fahr. Allow the oil to remain in the water-bath two hours, stirring it 
occasionally. At the expiration of that time more volatile oils will have 
sufficiently escaped to render the oil safe. Set the vessel aside for a few 
hours, to settle; after which the oil should be strained through cloth. 
It ig then ready for use. 


PETROLEUM. 

It is a singular fact that in boring for oil the heaviest kind is first 
found, generally at a depth ranging from eighty to one hundred feet, 
while the lighter petroleum is seldom reached at less than eight or ten 
hundred feet. The oils nearest the surface were undoubtedly once light, 
but by absorbing oxygen their natures have been changed. 
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During the distillation of petroleum, the following products are 
expelled at the following (Fahrenheit) temperatures : 


GMM OP ENE rer. ccseesa-kse- ice ssices Sabb sents ow cau neiolc absirct MOaictate decraeeetens hides 70° 
FUOUSOLOMC ss scdenodsecieesssat= nasseccne Re ee Cisies slabs cctlnch Meiers nine ols ceecceeneesels .120° 
(GUN @ NING Beret se tetoae cei ccal scebte fat fesavcee seicbes close setees evectevastatvoneeswerers TOL 
Nea AG hiaenene Meats sbiiee case /aihe castle someppigstnens nped deiadep\sheaiedsatysheeesiiebeeecetan 250° 
Benzine..... Bleieemeteisieh sisi disiaje.s sie sye eines ote slaqninw'aine sigicisaiislsacaisdeisiesseis nic Peo Scacisnessaes 300° 
iXeraapag, Ilvalhitsésesoagsecasbacsdadeces bootndes en tueosesnasen -eanECROraBAas as Booed 400° 
MCR CCMM ESR o eas at cecca a cneteswcscdvenseetisicece ck ose daa tensesacesesiocdscatiacsesceet 500° 
eeMTRCIMCMBINC Hvayinnera. acest. teedonca sis cao tascstt otlee of odcic dois shells cce coer ons daebena tee 600° 
PS ruesD ih TA ee ersten feclsats sae cena van te neleicceur sien sfc atwe ee) Seadncsansesoas ese aagemsesee 700° 


PETROLEUM AS A WOOD-PRESERVATIVE. 

Wood may be saturated by immersing it in vats of heavy petroleum oil, 
or by applying to it fresh coatings of the oil every day, with a brush, 
until the wood has entirely absorbed the oil. The volatile portions of the 
oil will soon evaporate, leaving the pores of the wood filled with a 
bituminous substance, which effectually excludes the air and renders it 
water-proof. Ordinary paint, made with linseed oil, preserves the wood 
by forming a coat which protects it from the effects of air and water, 
leaving the interior part liable to dry-rot; but petroleum, as before 
stated, penetrates every part of the wood, and, being a good antiseptic, 
prevents decay, and also the ravages of worms, insects and vermin. For 
large timbers, like the sills of buildings, etc., bore holes, half or two-thirds 
_ through the timber, three or four feet apart, fill them with petroleum oil, 
within three-fourths of an inch of the top, and tightly plug them up. 
The petroleum will soon penetrate every pore; but every few days the 
holes should be refilled with the oil, until the wood is thoroughly sat- 
urated. We have made numerous experiments, combining the petroleum 
oil with other oils, varnishes and pigments, in hopes of discovering an 
improved paint, but as a wood-preservative we have found the pure, 
heavy petroleum oil, used without the addition of any other substance, 
far preferable. As its price is only about thirty cents per gallon, it is 
probably the cheapest and most effectual wood-preservative known. 


[ Norr.—During the process of saturating the wood with the petro- 
leum oil, or applying it, and for a few hours afterwards, no fires, candles, 
or lamps should be brought near it, as the volatile portions of the oil 
(gasoline, benzine and naphtha) are highly inflammable; but they soon 
evaporate, leaving a preservative substance that will not readily ignite, 
composed of bitumen, paraffin wax, etc., and which are not soluble in 
water, or susceptible of decay. Wood thus prepared must remain in a 
state of preservation for ages. ] 


TO PLATE IRON OR STEEL WITH COPPER. 


rsuulllglav tice tant (C00) 0) Woh eae pee anemnaeaaesel nace: cee a SncER I BSCrE Ieee aneco eee 8 ounces. 
SOLU AUOT MOUs. ais Woke wnactianes aan aie seat tes ceeos CA ee ete, deae | 1 quart. 


Stir, until the copper is dissolved. 
Have the articles to be plated perfectly clean and free from grease, 
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and polished bright. Then immerse them for a moment in diluted 
muriatic acid, (consisting of equal parts of muriatic acid and water.) 
Rinse the articles in clean water, and instantly dip them into the hot 
solution of copper. They will be immediately coated with copper. 


: TO PLATE IRON WITH TIN. 

Prepare the sheets of iron as for galvanizing with zinc, (see page 
211), using melted tin for the plating. But to make a perfect coating of 
tin, the sheets should be dipped in melted tallow just before their immer- 
sion in the bath of melted tin. 


COLOR RESTORATIVE, 

For instantly renewing the color to faded and worn coats, vests, pants 
and wearing apparel of black, brown, blue, and other dark-colored goods, 
but not for white fabrics, as the dye only chemically combines with the 
color already in the cloth, and reproduces the original color. 


Extract of Logwood, pulverized................+0 Ahorbagsesdondc0 59605000 6 ounces. 
Sullphate jot(C opp ery 2c: asemestael-conectsaaarsenpesbepseccmen cen aaseaeaeeeenee y ounce. 
VWVIMIEGy Site R oosacocaccoosobadcocob soonopasagbccobadedadicabse scncanSnonoUdcDON! 5 ounces. 
IN GOIO ves canaoooaceqsad cocoon docop sooo saben Senbacbioe noqudodo aAboSEubBUSBagamocosoC 1 quart. 
S On MWittbe Ie ceecesesctesoscfewciosctsecen oisatintelselsneielciselcslsiaeigse asec elaieceeatets 1 pint. 


Mix, and heat in a water-bath for two hours. Let it stand one day, 
agitating occasionally. 

Directions for Use.—Add two ounces to a quart of hot water, aa 
apply the hot solution to the garments with a clean brush, until the cloth 
is wet. Lastly, rub with the nap, to produce lustre. Dry the garments, 
and they will have the appearance of new goods. 

A superior and more durable color may be produced by first cleaning 
the cloth with the cloth renovator; then dry for at least 24 hours before 
applying the color restorative. 


INDIA RUBBER—PURE. 

To preserve the gum ina liquid form, as it comes from the tree, the 
liquor is filtered; then mixed with about one-eighteenth of its weight of 
strong ammonia. On being poured out and exposed to a temperature 
of from 70° to 100° Fahr., the ammonia, which preserves it from the 
action of atmospheric oxygen, evaporates, leaving the gum in the shape 
of the vessel which contains it. 


INDIA RUBBER SOLUTION. 


India Rubber (pure gum), cut into thin slices...............eeesseeee 1} ounces. 
INEM NE isapadcoopecocnooco cObcoSBOCIESE09 Hgon5Gd00 cuEHSEoB ondSGasAnooSERDBSESSoR 1 pint. 


Keep ina tightly corked bottle, and in a warm room, for two or three 
days, shaking occasionally, until the rubber dissolves. 
The color of this solution is dark, but by leaving it undisturbed for 
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a few weeks it will become nearly transparent, when the clear portion 
may be carefully poured off, the sediment remaining behind. 

Rubber shoes, etc., will not dissolve in naphtha, as they contain 
sulphur, which forms an insoluble compound with the gum. Use only 
the pure india rubber, which is kept for sale at the principal rubber- 
stores, and is sold for about $2.00 per pound. 


HARD INDIA RUBBER. 


India Rubber (pure gum)............e-sceeeesee senses soeeceeeeerereseecees 7 pounds. 
UM MULE LN | OWL Crtetseceeletsseseiescrsasciosescev sracteeldcscerwsaecasesesasi 1 pound. 

Heat to a temperature of about 300° Fahr. Stir well together, and 
press into moulds of the required pattern. It will then be ‘ vulcanized,” 


and retain its form. 


LIQUID POLISH BLACKING. 


TRV OTA 7SIBIMICIE, HUTTE sch conosdooqodan snobosab Soca gnssaG boogeaoaGROKKEcOONAgooON SSE 1 pound. 
(Uwe Oil) x945sen09a5 csossebuob suabuCTEe donb ooteN QUOTAb sds Soo nd sobudoCUOSOROO DENNIS 4 ounces. 


Mix, and grind well together in a porcelain or wedgewood mortar. 
Then add 


Slimline WINCEA eaeS co npabccdCEseoE og Ge> DeenCOC IO NGECE RUD EE DORA BOCHCCDEROEECES 24 quarts. 

\NIMMES SIUM oneos octibatindoboooodbeoosdacdaedasd AsedTdo AcaUBoOTHOBSGOO OABUDEEOG 10 ounces. 
Grind well together. Lastly, add 

SHH UMUC HAN CLON EDV AW.ClIO Mitta ceoecllociselise<leeeecetesceiticeseesssitecescs ce sasls 4 ounces. 

VEIT NG PALO MD Wiel O Mts temelsicaocseecccce sence cosstercuiceneseiteccessesisccr sis 4 ounces. 


Stir thoroughly together, and it is ready for use. 
This blacking should be applied to leather with a soft brush or 
sponge, and requires no rubbing to produce a polish. 


PASTE (POLISH) BLACKING. 


Ni OIRV MOIR CIKs. Jc cscse ssacs clone acseees aveassccvsicceercercencessesee: ssecticarets se 1 pound. 
AVION eStats Aeteieisisilsisie ocisioleass se|eiciciee e-ieaielais nie se cies sioeroneas ac clatiaeaedi stints aeiseis 12 ounces. 
SCLIN CATCH Olesen cia twcetactoiens sancutiecestsssscice santas sastesderincecseedeseeese 1 ounce. 
OOM emcee cesecce srotectec ce vase rcisecheinner sss tee cee eascvse tens sub asasesse.s 2 ounces. 


First mix the ivory-black and molasses thoroughly. Then add the 
oil; then gradually the acid, and, afterwards, as much water as may be 
necessary to bring the mass to a proper consistence. Put into boxes for 
use. Moisten the blacking with water, and apply to the leather with a 
brush, rubbing thoroughly for a few moments, to produce a polish. 


TOOTH POWDER. 
Prem aced Challies PUlVeriZedsacacscovscestasdceecescccccescncecascocncence 2 ounces. 
ELISEO Olt PUllVeErIZedNscca-sacseracscccitt duces resescesc ster cec-Seacectacosete + ounce. 
Mix well together. 
This makes an excellent tooth powder. 
Charcoal and other hard substances should never be used for cleans- 
ing the teeth. 
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TOILET POWDER. 


Wheat Starch, ipiiie.sss s.u- Aasecseoctopeeessoe eemeuskes coe eines eee 1 pound. 
OrxrrisyROotp pulverized ecco. ceocoseccetsae: eeore esi ates Meese ene eeeeee 5 ounces. 
Omlof Bergamot s..o.cecosces sete isesecet csceer-ccece tees tects aereeeee .80 drops. 
OalFof Neer olive fic. SEF Se ES See ceteee ete scloa cece cae eee en eco nea cee 10 drops. 


Mix thoroughly. 

If a flesh-colored powder is required, a few grains of carmine, pul- 
verized, may be added to give the required tint. 

Bismuth and other poisonous substances should not be used for 
cosmetics. 


FRANGIPANNI SACHET—-PERFUME FOR CLOTHING. 


Orris Root, powdered............++. Sanapiobosgud ospagadeaassennagHoCasesac. 8 ounces. 
Rose eaves ssp Owderedirscccosarssnsoseseeseccssselcem seers saetnenar 6 ounces. 
Sanda] — wood, no Ow Cered ceecnsnctel a= nee etemetan cote elscleeetseree-eal= eer aaere 2 ounces. 
Muskie snes. Spee bedoSUondHbdde sea nbsSSRnboCOOnEBSooNsE onoAaandESonsoddoEdASHo0 30 grains. 
Tonqua Beans, powdered........ pogoucdes So6cnocoboscbsacnnsEdacese0s0a0 24 ounces. 
Essence of Roses........... eeceeee Ace Ce DOU Soe GOB ROOM OLedeOLOO Le Goncnbnoc05 x drachm. 


Mix well together. 

When used for perfuming clothing, in trunks, closets, wardrobes, 
etc., half an ounce or more may be sewed up in sachets made of two 
thicknesses of silk, and placed among the garments. 


TO CLEAN CLOTHES. 


Take equal parts of alcohol and aqua ammonia. Mix them in a bot- 
tle, and keep tightly corked. Moisten a sponge with this mixture, and 
vigorously rub the garment to be cleansed. It will remove grease, etc., 
and is instantaneous in its action. When clothing is stained with acids it 
restores them to their original color. 


PERFUMED GLYCERIN SOAP. 


TANS Parent SOMP; SLCC We scsateajetslolelots er lelat olets are leis elem rlolelsteleielel=telve lee /sleeteltel 12 ounces, 
SOft? Wiater scoscceasnyesest <icteeunsenerreeecoasiescivsleneeaesn tecceee saat se veese eee . 8 ounces. 
INN COMOMARS. cavesercassseans caste siserointscesinsiearslcloctetiatetlelsicitacosettlmecci rere 8 ounces. 


Heat in a closely covered vessel, or tightly corked bottle, in a water- 
bath until the soap is dissolved; then remove the cover or cork, and con- 
tinue to heat for half an hour longer, in order to evaporate a portion of 
the alcohol. 

Into another bottle put 


GUY CELIM. co.cc coctcre se sven eatssale ese cee mneiemaceis ckissricies saves lanaetse eee 6 ounces. 
Hscence Of SasSsatras.cccccccceccusncclccoace ss ecereneccsesecen ceeeecceeseecennee 1 ounce. 


Shake well together, add to the solution of soap, and stir until 
thoroughly combined. ‘Then press into moulds of any pattern preferred. 
This is an excellent soap for chapped hands, rough skin, etc. 


PRESERVATION OF POTATOES. 


Liquor Ammonia, concentrated........... Sdogusdaneasacoacoonsonde 2 osbacdtC 3 ounces. 
Cold Water........ papaQEBNooNCoGan 5d1609005460d50700 DooABUGTAbadadoNaCasoGENHSROcC 1 gallon. | 
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Immerse the potatoes in the ammoniated water for one week; then 
remove and allow them to dry. The effect of the ammonia suspends or 
destroys the germinating principle in the vegetables, without proving 
detrimental to the nutritious properties of the potato. Potatoes cannot 
sprout after undergoing this process, and if kept in a dry place will 
remain in a good state of preservation for months. 

If the common aqua ammonia is used, the quantity, as an equivalent 
for the concentrated, should be twelve ounces to the gallon of water. 

The vessel centainine the ammoniated water in which potatoes are 
immersed must be kept tightly closed, to prevent the escape of the ammonia. 


POISONOUS POTATOES. 

Sprouts of the potato contain an alkaloid (solanine), which is very 
poisonous if taken into the system, This also exists in the potato when 
it is accidentally exposed to light and air by the removal of the earth 
during the period of cultivation, which may be known by the potato hay- 
ing a bluish-green tint on one side. Such a potato should never be eaten, 
nor fed to stock. 


DYEING WITH ANILINE COLORS. 


Fabrics must first be washed in warm soap-suds, or solutions of sal- 
soda or silicate of soda, and then thoroughly rinsed. 

For the dye-bath use a clean, enameled kettle, or an earthenware 
pot, which must be free from fat, and must not be used for any other 
purpose. 

Old fabrics, which have once been dyed, may be freed from color by 
previously boiling them in strong soap-suds from a half to one hour. 

Aniline colors are prepared from coal-tar by elaborate chemical 
processes. 

VIOLET ANILINE PURPLE FOR WOOL. 
(For 25 lbs. of Goods.) 


Aniline Purple Meseecssie cen seennenc sdasesecekccteMsvcucesaassess oledeccae seed eis 4 ounces. 
EWC OMOMRG ON PET NCE MI baccceesclisenss doatterccttcateecaceesaccetescetncescresecnes 1 gallon. 


Mix in a stone jar, or tin pail, haying a tight-fitting cover, through 
which a stick passes for the purpose of stirring. Place the jar or pail in 
a kettle of boiling water, constantly stirring, and allow the solution to 
boil for ten minutes. 

After cooling, filter through paper, muslin, or flannel, but if it stands 
over night it will have to be filtered again, to prevent the color from 
erocking, or rubbing off. 
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Directions for Use —Have ready sufficient boiling water to cover the 
goods, adding to it half a pound of oxalic acid and one-third of the ani- 
line solution. After boiling for one minute, and stirring well, put in the 
goods, and continue to boil gently for ten or fifteen minutes, stirring them 
often, Then take them out, and add to the dye half a pound of sulphuric 
acid and the rest of the aniline solution. Replace the goods in the dye, 
keeping it at the boiling point, and stirring for half an hour. Wash the 
goods in cold water, and wring them, The more sulphuric acid used, the . 
more blue will be the shade. Should the dye become too blue, pour in 
cold water until the temperature reaches 95° Fahr., when a little fuchsine 
may be added, making the shade of a more reddish cast. 


VIOLET ANILINE PURPLE FOR COTTON. 
(For 25 lbs. of Goods.) 


Perchloridevor wink imiciy stalls srecsceceseeeesease sacs sesenecacts gotiodoot -5 ounces. 
TOUMWIAUC I essemecesieneceaatite tacos noDdODHOOD eboRRdooH oNDSOOHURénOhnAbSDoGoonOD 14 gallons. 


Dissolve the tin in the water. Then immerse the goods for fifteen 
minutes in this solution, frequently turning and airing them. Remove 
the goods, and add to the solution 
ANIC ViTONG teeneecscstiseresercinaesacinesectas cts Egcgnob Fraoacca cHDonaneSScnebosdc 3 ounces. 

Stir well until dissolved. 

Immerse the goods again in the dye, stirring and airing them occa- 
sionally, for fifteen minutes, To render the color more permanent, mix 


IWiaibershO tesescmstcsiisecececse poosonoscoconcanesncdocaas0000006 Sobaccosccanasosonca 1 gallon. 
And in this solution wash the clothes, wringing and drying them. 


ANILINE RED (FUCHSINE) ON WOOL. 
(For 25 lbs. of Goods.) 
Aniline Red (fuchsine crystals) <<. ..5......ccsccesscescsnsccr ovens sevoeeeee Ld OUNCES. 
Alcohol, 95 per cent..... nngaEadnac SanadcanoaBaBbaccccooo020s00C soaesseeeaenee 8 ounces. 

Dissolve in a tin pail, over a water-bath, as directed for the 
violet dye. 

Directions for Use.-—Heat water to about 170° Fahr., sufficient to 
cover the goods, and if twenty-five pounds of goods are to be dyed at one 
time, add all of the aniline solution to the water, and stir for a few 
moments. Into this dye immerse the goods, stirring them well to prevent 
streaks. Allow them to remain for thirty minutes. Then remove, and 
they will be completely dyed. Pass them through an ordinary clothes- 
wringer. Ona large scale this may be done in a centrifugal machine. 
The same water may be used for ten or twelve hours, heating whenever 
required, and adding more of the aniline solution; but it must not be 
used after twelve or fifteen hours. 

By adding a little ammonia to the dye, a brighter red is produced. 

Silk is treated in the same manner, but in cold water, to which half 
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an ounce of tartaric acid has been added, and in which the silk has been 
steeped for half an hour before adding any color. 


ANILINE RED (FUCHSINE) ON COTTON. 
(For 25 lbs. of Goods.) 

SDN GMs oytekeneaes cosccne cecceitiee ess etcineiee sccm seucdosmens sevens seacioneatesee 2 pounds. 
ETO GAP AGE? Blals as cinielSis slaiejsieiniselspelas’sromha ciel cia Saceeatelee ee oleae atarde shaecasssalebeeteds 4 gallons. 

Simmer together for five or six hours. Strain the decoction, and 
while it is heated to about 170° Fahr., immerse the goods, allowing them 
to remain in the dye for two and a half hours, stirring and airing them 
frequently. Pass them through a clothes-wringer, and then immerse 
for 15 or 20 minutes in the red aniline (fuchsine) bath, prepared as for 
dyeing wool. 


HOFFMAN'S DAHLIA, VIOLET, RED, AND BLUISH PARME SHADES. 


Use in the same manner as the aniline red. 


ANILINE BLUE ON WOOL. 
(For 25 lbs. of Goods.) 


OU AUET A WO bie csesercsiecesces sores viessce Walshe alo atiaaSeteiaonislelie sisfeise'esialecieleisise es 4 gallons. 

PIPPMIBEN CR NCO ccs ccteacsccesccn et itecescecieouteniecnacsosiegrasccescossssescses's 3 pound, 
Boil for ten minutes. Have ready 

PAU WED Osa tases cchinsccdctseeSecoticise st scscdesecerecct oe st ecdsjaveccejoesseauecsse 4 ounces. 
Dissolved in 

PAU CONMOM acess cuisccsssdaescscesactes Atcdeet snacawieeaccascers oucosceetbouctendacesees 1 quart. 


Gradually add the aniline solution, stirring constantly. 

Submerse the goods, and continue to boil until they have absorbed 
the color from the water. 

A lighter shade will be imparted to the goods by using only one-half 
or two-thirds of the quantity of the aniline; or a darker shade may 
be obtained by adding more aniline to the water as often as its color is 
absorbed by the goods. % 

Silk is steeped first for an hour in luke-warm water, made acid in the 
same manner, and the color must be added in from four to five small por- 
tions, raising the temperature gradually to boiling heat, and continuing 
it at that point for from five to ten minutes, to produce a good color. 
The old bath is then replaced by fresh water, which is acidulated with 
sulphuric acid, and in which the silk is boiled for ten minutes; after 
which it is thoroughly washed in water, and then in soap-suds; after- 
wards, again, in water; then once more drawn through acidulated water; 
and, lastly, through water alone. 

Violets and purples are produced on wool in the same manner as the 
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blue; on si/k the same method is used likewise, but the water must only 
he heated short of boiling. 


ANILINE BLUE VIOLET ON COTTON. 
(For 25 lbs. of Goods.) 


TELLS A WONIS Pe eneobhanonadcoadadsacsa socdooate docendindadeces saeeusel eee seesicemuaccee 4 gallons. 
ING abe) OF ARONA s cad. cas 5s cassnamtitteajslortoee: ee sclelotolnvelclalsieinclotiictaatetsiae deeaeee 1 pound. 
@hiorideof Din, ani ery stale 4. cavcccetaasiocewoen socecalescucewoseeeeeclsceen 4 ounces. 


Mix, and immerse the goods, allowing them to remain in the solution 
a few minutes. 
Have ready a solution made.as follows : 


Prussiate of Potash...... alanine se RR IR aR aa 10 ounces. 
Sulphuri¢e Acid (by weight) ....5..0..:.s. csc ihacene <odaapetlaieseeeestiee 8 ounces. 


Mix. Into this remove the goods from the solution of iron and tin, 
turning them over a few times. 

They are then to be taken out and placed in a tub of tepid water. 
Turn them several times in this water, and then take them out. To the 


water add the following mixture: 


Oliver OWresascacsts esse siceoesesseits * se nadasosoneHoogdaaDsossENCG20N000005 Ho5aDINeS 1 pound. 
Siudljolmamene, Jot! (tye \yAS ltl) pqoacopcHscoooosoanncosoosoocosccnoD asoRodcadeas 2 ounces. 
Alcohol...... sasnseven gue ses roasenrace such aleisepaen Gaba vepinatces selseteap somnoeeee 23 ounces. 
IBIOLN \KIEWI Re enboqoKsaocde SoobcacbacaoneesuopAdacn asdeqaou0 chance ccudsesat.concdes5e 1 pint 


Agitate well together, and add to the tepid bath. Immerse the goods 
in this, turning them several times. Then take them out, and put them 
into a tepid solution of reddish violet and half a pound of alum added 
to sufficient water to cover the goods. 


ANILINE BLUE ON COTTON. 

For pure blue, prepare the goods as for fuchsine, and dye like violets. 
For a greenish and dark-blue, dye in a bath of prussiate of potassa and 
sulphurie acid, as mentioned in the formula for blue violet on cotton. 

For very light shades, place the goods subsequently into a new tepid 
bath containing five ounces of perchloride of tin for every twenty-five 
pounds of goods. 

SCARLET ANILINE ON WOOL. 
(For 25 lbs. of Goods.) 


Slats MVE HIRES, NOE ino ocosonpTdnaoDeneo00e nnodoaobe Pan E ATE uOgeAauso SSG anooacHtddosts 3 gallons. 
Sulpliat evof Winer vcore. atacs.c osas celle stispitsctane sees codascnatseticees stone tes 3 pounds. 


When dissolved, submerse the goods in this bath, and boil for tea 
minutes. Remove them, and add 
Scarlet Amilliineraonccle ae cites sctecisceeciiten sce clas see ateteaiie reiteteeenateaitent 10 ounces. 
Stir until dissolved. Strain and submerse the goods for fifteen or 
twenty minutes, by which time they will be of a brown color. Then add 
Miuriote of Ammomiarscs.Astcvasccsseieces ise sorasses scbssioas dciewelde saeleee ieee MOUUNCOSY 
Continue to boil for thirty or forty minutes. 
By the addition of more ammonia a brighter shade may be produced. 
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ANILINE GREEN ON WOOL. 
(For 25 lbs. of Goods.) 


RAINE RAI lNMNeN Gite Clitmeses iter eceicces creisie cess wane satel jeincjns@ eieteieineine ctelsoee mein 4 ounces. 
INI@oNaL, OH JOOP OST isoecoecbapap.ccb00nb00 acoecb coeds as5beqeba— docusseda.s5050605c 3 gallon. 


Dissolve, in a water-bath, as before directed. 
Prepare a bath of 


Water...... ncigde900000 CaScOuGAD QUDDOO Bod CHA nUStiga.cudooScoE Aid SopcoJpoce adic Sacoocr 5 gallons. 
In which must be dissolved 

PATER MALL oat rats asta cra sae ero ocala ns aaiee naa ciolnte dee edaiss ais Adele celecctuesAeacen 3 ounces. 

PACELLI MONIES. O CLE cictic ccictace Sa leie ae b atstooaraeas Saccloee eb cleleras abe ppeeaiaccloweiaissacidsa oa 3 ounces. 


Add the solution of aniline green, and stir well together. Heat the 
bath to 100° Fahrenheit. Submerse and air the goods, in the usual man- 
ner, until an even shade is obtained. Then add 


(CRSUII® SOB]OacnastcodcooasnsoessecoobaboduE boudecds Honadeoa5 cabscccoR soudonureaoeouc 1 ounce. 
Dissolved in 
HAO AVAIL eIy sea eeiisinc ese cle etic eis wcetleiiaeciistcisclsesioeissisttinocoe en aelesisve sien aials 1 quart. 


And the brillianey of the color will be increased. 


ANILINE GREEN—SOLUBLE IN WATER. 
(For 25 lhs. of Goods.) 


AMINED CRC Nits s ct < scasseceeistes sees ceescesaectcccsase ao sneecceseseecescaner 4 ounces. 
Made into a paste with a little cold water. Then add 

oT 2g EA S088 hoe Gabepoep senbagecd con66 pobooc acingsabe espBbenacnseRceace te Season 3 gallons. 

‘Silly O1 NUTT ANGI ee aece secsas an cnemoccecnobsco Spo SbenidotoHbeCboBneSaen docboae nbasbe + pound. 


This dye will serve for both silk and wool. To produce a darker 
shade of green, the goods should be first dyed with light-blue. 


IODINE ANILINE GREEN FOR COTTON. 


The cotton has to be taken through a bath of boiling water; next, 
through one of castile soap, and, next, dyed in a luke-warm bath contain- 
ing tannin, the color being shaded off with picric acid or fustic. 


ANILINE YELLOW. 
Dissolve aniline yellow in boiling water. For dyeing silk, add to the 
bath acetic or sulphuric acid in small quantity, and dye at 170° Fahr. 
For wool, dye the same way, but add oxalic or sulphuric acid, If 
aniline yellow is shaded off with fuchsine, every shade from orange to 
scarlet may be obtained. 


PIORICG ACID. 
‘This acid yields a canary color, different from the golden yellow of 
the aniline yellow, which, by the way, is not made from aniline, but from 
naphthaline. For green and drab colors on wool and silk, picrie acid is 
of the greatest value, as it dyes an even shade, not obtainable with other 
dyes, affords facilities for nice shading off, and makes a_ brilliant color. 
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For green, take the goods through a bath soured with sulphuric acid 
and alum, to which, subsequently, picric acid and indigo extract are 
added. 

For drab colors on wool, the bath is to be soured with glauber salts 
and tartaric acid, the alum omitted, the picric acid being added, together 
with the indigo, orchil, or cudbear. 

For family dyes, those mordants should always be added in the right 
proportion to the solution of the aniline, to render its solution simple. 
Perfection in this manner can at best be only approached, never realized. 

[For many valuable suggestions in regard to dyeing with aniline 
colors, we are indebted to ‘*T Hu Arts,” published by J. M. Hirsh & Co., 
Chicago, and the ‘“‘ Druaarsts’ CrrouLaR AND CHEMICAL GaAzETTE,” pub- 
lished in New York by L. V. Newton, M. D.] 


GENERAL SUGGESTIONS. 

Instead of adding the whole amount of aniline dye to the bath at 
once, divide the prescribed quantity of aniline color into three parts. 
Begin the dyeing with one part, and do not heat the bath above 100° Fahr. 

All the color haying been taken up by the goods, add another part, 
allowing the heat to rise to the boiling point of water (212° Fahr.); and 
thus continue to add the color from time to time. 

Heat and acids produce blue shades with all aniline colors. ‘To 
obtain the redder shades of violet and blue, use less acid, and lessen the 
time of boiling. 


OTHER PROCESSES FOR DYEING. 


TO DYE COMPOUND COLORS. 

Compound colors are produced by mixing together two simple ones; 
or, which is the same thing, by dyeing cloth first with a simple color, and 
then with another. These colors vary to infinity, according to the pro- 
portions of the ingredients employed. 

From blue, red and yellow, red olives and greenish grays are made. 

From blue, red and brown, olives are made, from the lightest to the 
darkest shades; and by giving a greater shade of red, the slated and 
lavender grays are made. 

From blue, red and black, grays of all shades are made, such as sage, 
pigeon, slate and lead grays. 

From yellow, blue and brown, are made green olives of all shades. 

From brown, blue and black, are produced brown olives and their 
shades. 

BLACK DYE FOR WOOLEN GooDs. 
BlWegVaAbRIOl des oocyssic-ceesslancesesapeesadeieis-accnecerisecsscnncisastesectinetes 1 pound. 
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When the vitriol is dissolved, fifteen pounds of cloth may be dipped 
in the solution, taken out, and aired for a few minutes. Repeat this pro- 
cess for thirty minutes. 

In another kettle place 


Elst ae ty Oa lU0 PW OOM eces mise cadena sninomanee = niacesielcei=seereiecaceaiacacce asses 3 pound. 
EGE S GOLUB AUC Tie «. waste ance civccucversite see cjanissicnslbeitcseepiee cet sineheweneccasony PallOMss 


Boil until dissolved. Keep it hot, and immerse the cloth for one 
hour, airing it four or five times. Then wash in strong soap-suds, 
and dry. 


BLACK DYE FOR COTTON GOODS, 


SUGMOEIN LBA KecdeaconaacboeedoA cobod bHbonbe dos ueansodeadbadcBodorogbSodsocnbocaG 2 pounds, 
Tat? SOs WYEWI@ R5on6s0200 ¢on6c690d oaba00d06 adoRantoo onocEocEa bcaouEoab donodooducti 3 gallons. 


Simmer two or three hours. 

This is sufficient for fifteen pounds of cloth. 

Let the goods remain in the dye for ten hours, keeping it hot, and 
airing the cloth occasionally. 

Then dip the cloth in lime-water for twenty minutes, afterwards 
allowing it to air and drain for half an hour. 

Add to the sumach decoction 
SUMOINSUG. Ost THOM aodsseconbeasocdos SecoscuducoecooodaUs!aqoodsbes asoueaedc CoCOnEenS 1 pound. 

When dissolved, immerse the cloth again for one hour. Then remove, 
and allow it to drain for thirty minutes. 

In another kettle have ready prepared the following : 


IDoRtiTean. OE WOOO lagsnosaeanoaode s007 cbo680 codood coasoonEsdeungoDodHCeCee 4 pound. 
ENOUES CHUB [be Ee sssces cccrosccse te sateeances sin ccenetiateacettececi<creseseccesvecOr SUUONS. 


As soon as dissolved, immerse the cloth in this hot liquor for two 
hours, airing occasionally. 
Then add to this liquor 
LEIGCIPORDA@ Oil LAOLEIEER) codcancbe Hododoaes docboodadoodequan cdespabcooguEEuasedeo 5 ounces. 
Again immerse the cloth for one and a half hours, airing at intervals. 
Wash in cold water, and dry in the shade. 
This process imparts a permanent black. 


TO DYE STRAW AND CHIP HATS AND BONNETS BLACK. 


PEGI ACH ON MUO WOO secre. ssuelecececeraissecesceccsslcsascocssercinsessesmsmsclenee + ounce. 
Tel@is WENGE coacdanntepabasco0 sosen00s 0 dsaccdsaboroEco cosadponoode poDoncoTEcacageCdONd 1 gallon. 
Stull gas. Old TACING scoocpdopouesocdo odppadeoaressapooabor cad: ceacocObenduBdodnocsGr 1 ounce. 


Simmer until all are dissolved. 

Boil the articles to be dyed in this liquid for a few minutes, every 
half-hour, until the desired color is obtained. Then rub them, inside and 
out, with a sponge moistened in olive oil, and proceed to block them. 


TO VARNISH STRAW AND CHIP HATS BLACK. 


SAMO, S15) GOETH CO fe agoqposucocacoacodcunbpedacenodcepngo paecebonocusoconceagd 4 pint. 
Best Black Sealing Wax..... 5 .Os8CS OUD SOBeE nodopoabamecgoocoboabnctcouosodae 2 ounces. 
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Put them in a bottle together and cork it tightly, keeping it in a 
warm place. Shake occasionally, until: the wax is all dissolved. Apply 
while warm, with a soft brush, in the sun or in a warm room. 

This preparation stiffens old straw hats, bonnets, baskets, etc., im- 
parts a beautiful gloss, and rendeys them water-proof. 


ANNATTO AND ITS USES. 


Annatto is a coloring substance derived from the red pulp or cover- 
ing surrounding the fruit or seed of the Biza Orellana, a tree indigenous 
to the West Indies and other hot climates. The fruit, (which resembles 
an orange), is used by the residents as a substitute for the tomato. The 
seeds not only impart a brilliant color, but a spicy flavor to a great 
variety of native dishes. 

Annatto is sometimes called Arnotta and Rocou. It is frequently 
adulterated with red ochre, chalk, sulphate of lime, turmeric, etc. 

It is used for coloring butter, cheese, soaps, pomades, soups, sauces, 
etc., and also for dyeing cloth. 

Pure annatto is not in the least unwholesome. For its employment 
in coloring butter and cheese, reference is made to the processes set forth 
in the foregoing pages. 

Soda and potash are usually recommended as the best solvents for 
extracting its coloring qualities, but they do not produce a bright or 
satisfactory color. 

When annatto is used for dyeing, its coloring properties are best 
extracted by the following method: 


TRIO ENC) enor seocdc bacSaonba aanocS6 od apgraoonn BooCoEcesconb acHasnonGAapEaacoag aS 1 gallon. 
Liquid Silicate of Soda, 830° Baume..............s.00.s.sscseeescenee seoees 2 ounces. 
Pure Extract of AmMattoreceasncccmensecesceeasee -srcelssecierenensceciesnest eer 2 ounces. 


Simmer in a water-bath for two hours, frequently stirring until the 
annatto is dissolved. 

When used for coloring butter, cheese, etc., its color is besi extracted 
by alcohol. (See pages 83 to 88.) 
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PARAFFIN WAX. 


( Lar-Otl—Stearin. ) 


Paraffin Wax is a tasteless, inodorous, white solid, insoluble in water, 
but dissolves readily in ether and oils. It is obtained from both coal-tar 
and petroleum, and melts at 120° Fahr. The most energetic chemical 
re-agents, as strong acids, alkalies, chlorine, etc., fail to exert any action 
on this substance. In consequence of this want of affinity, it derives its 
name from two Latin words, parum and affinis. It is used in the manu- 
facture of candles and chewing-gum, and we are using it extensively in 
deoxygenating and insulating eggs, and for preparing kerosene oil and 
other barrels, vats, butter-firkins, ete., as set forth in previous pages. 
In these processes it is unequaled. 


ae 


GLYCERIN. 


(The Sweet Principle of Oil.) 

Glycerin is obtained from either oil, tallow or lard. It was discoy- 
ered by Scheele, who called it ‘‘ the sweet principle of oils and fats.” 

When perfectly pure, glycerin is colorless and odorless, having a 
sweet taste and sirupy consistence. It combines readily with water, 
alcohol or oil, dissolves many gums and resinous substances, does not 
crystallize nor ferment, like sugar, will not evaporate, and is destroyed 
by boiling. 

Properties and Uses.—Glycerin is antiseptic and demulcent. Applied 
in many diseases of the skin as a lotion or poultice, it acts as an emol- 
lient and soothing application, absorbing moisture from the air, and pre- 
venting the parts to which it is applied from becoming too dry. It is 
used extensively, in combination with rosewater, for chapped hands, lips, 
etc. 

Pills and extracts, incorporated with a small portion of glycerin, are 
preserved soft and free from mouldiness. It has also been highly recom- 
mended as a cure for deafness, by putting a few drops into the ear. 

Pure glycerin does not produce any smarting or irritating effects 
when applied to tender and broken skin. When these effects are pro- 
duced it is evident that the glycerin is impure and should not be used. 

For consumptive and dyspeptic patients glycerin has a beneficial 
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effect, ‘in doses of a teaspoonful stirred into a wineglass-ful of water, two 
or three times a day. In this respect itis far preferable to cod-liver oil. 
For its use for coloring butter, and giving it a lustrous appearance, 
see page 90. 
Pure glycerin is perfectly wholesome. 


CARBONIC ACID GAS. 


Carbonic acid gas is obtained by the action of diluted sulphuric 
acid upon powdered marble, and by means of a forcing pump is thrown 
into a suitable receiver nearly filled with water, the bulk of the water 
being equal to only one-fifth of the quantity of carbonic acid gas in the 
receiver. Under common atmospheric pressure, water takes up a volume 
of carbonic acid gas equal to its own, and if the pressure be doubled the 
quantity of gas absorbed will also be doubled, and in like proportion with 
every increase of pressure, 

Consequently, to saturate the water with five times its volume of 
carbonic acid gas, it must be subjected to a pressure of five atmospheres. 

Carbonic acid water is a sparkling liquid, having a pleasant, pun- 
gent and slightly acidulous taste. It is familiarly known as “ soda- 


b] 


water,” aterm derived from custom, as, originally, it contained a small 
portion of the carbonate of soda, which, however, is now wholly omitted 
in its manufacture. As a summer beverage, in connection with flavored 
sirups, it is drawn from fountains at many drug-stores, ice-cream saloons, 
etc. Most of the ‘mineral waters” 
The vessels which contain it should be kept in a cold place, and air- 


tight, or the gas will evaporate and the water lose its briskness; hence 


are also charged with this gas. 


the necessity of drinking soda-water, when drawn, before the gas escapes. 

Its specific gravity is 1.527—that of atmospheric air being 1.000— 
and it is so much (or one-third) heavier than common air that it may be 
poured from one vessel into another. 

The sparkling and effervescing properties of many kinds of wine, 
beer, cider, etc., are owing to the presence of carbonic acid gas. 

The acid gas with which soda-water is impregnated is obtained, as 
before stated, from the combination of marble dust and diluted sulphuric 
acid, because these are the cheapest materials for the purpose. Chalk 
may also be used, but is objectionable on account of its imparting an 
unpleasant odor to the carbonic acid. 

The following is the ordinary formula for preparing it: 


Coldwater ies oss Oa ace tee os at nwo wemne ang caseseaatscmeone cote semeene 13 ounces. 
Sulphuric Acid, commercial................. Peeters eee eeers Maeseee . 1 ounce, 


Gradually add the acid to the water, in a porcelain or glass vessel, 
constantly stirring. 

This constitutes what is known as diluted sulphuric acid. Add to this 
Marble Dust.-..-2..- sc... Reeeoeees High cena basco doo HndSacKcabisbancéodasa0nd »s.00e60 OUNCES. 
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Which must be stirred occasionally, during which time the gas is 
generated by the action of the acid upon the marble, and passes into 


the receiver. 
LIQUID SILICATE OF SODA. 


(Liquid Silex.) 


? 


It is also known as ‘“‘ water-glass,”’ ‘‘soluble glass,” ete. 
Quartz, (silicic acid), pure and finely pulverized................... 900 pounds. 
Carbonate of Soda, dry and finely pulverized........... iaeioses ....460 pounds. 


These are first well mixed, and afterwards exposed to a strong heat, 
in a “‘glass-melting pot,” for six or seven hours, or until the whole mass 
is uniformly fused, the heat being about the same as that required to melt 
glass. After it has melted, it is removed from the fire and allowed to 
cool. It is then broken into small pieces, and is known in commerce as 
“dry silicate of soda,’ 

To convert the crystals into liquid silicate of soda, to each one hun- 


? 


or ‘‘silicate of soda crystals.” 


dred pounds of crystals add twenty-five gallons of boiling water, the 
boiling point being maintained for four or five hours, with frequent stirring, 
until the crystals are dissolyed. Hot water is occasionally added, as 
evaporation proceeds, to keep up the original quantity. When the crys- 
tals have dissolved, the solution should be strained, while hot, and put into 
vessels to settle. After standing two or three days, it is drawn off, its 
density being that of thick sirup, or 36° Baume. 

It should be kept in bottles or casks, tightly stopped, as, if allowed 
to evaporate, it becomes thick and resembles jelly. 

When used, this preparation is generally reduced with either cold, 
warm or hot water, and is extensively employed in various manufactures 
and the arts. 

For its uses, see the processes for making artificial stone, fire-proof 
paint, the No. 2 process for coating barrels and vats, making soap, wash- 
ing compound, the preservation of eggs, cement for labeling tin boxes, 


ete. 
SILICATE OF POTASH. 


This is used for the same purposes as the silicate of soda, and is pre- 
pared in a similar manner, substituting potash for the soda. 

Silicate of soda and silicate of potash, when combined, are known as 
the ‘‘double silicate of potash and soda,” and are used for the same pur- 
poses; but after a series of experiments with them, the silicate of soda 
has our preference. 


[Nore.—Some manufacturers of silicate of soda use the dry sulphate 
of soda, instead of the carbonate, in order to produce a cheaper article, 
but we cannot commend its use, although it is sold in the market for the 
genuine article. When used -for the preservation of eggs, it will not 
answer the purpose. Hence it is essential that only the true silicate of 
soda should be used in the various processes set forth in this work. For 
the price of the true silicate of soda, see the last page. ] 
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CAB BaOsAC. ACH 


ITS PROPERTIES AND USES. 


Carbolic Acid is one of the products of the distillation of coal-tar 
of. It congeals in. the form of long, colorless, prismatic crystals, which 
melt, at 95° Fahr., to an oily liquid, boiling at 356° Fahr., and in many 
particulars resembling creosote. It is deliquescent, attracts moisture 
from the atmosphere, quickly becomes liquid, and continues so at mod- 
erate temperatures. It is known by the names of ‘“carbolic acid,” 
“‘phenic acid,” ** phenol,” ‘phenic alcohol,” and ‘hydrate of phenyle.” 
It was discovered by Runge, in 1834, who gave it the name by which we 
designate it. It possesses remarkable powers as an antiseptic, and most 
of the disinfecting powders now in use are composed of crude carbolic 
acid and plaster of paris. It prevents putrefaction, has the power to 
arrest fermentation in organic matter, and also prevents its development. 
In sloughing wounds, a solution composed of fifteen grains of the acid, 
dissolyed in one ounce of water, produces a most remarkable healing 
effect. It destroys all fetor, facilitating the separation of the slough, and 
causes the parts beneath to assume a healthier appearance. It has also 
the effect of promoting the growth of healthy granulation, and of hasten- 
ing the healing process of wounds. It has been used successfully in the 
various forms of skin diseases, ete. 

Its modus operandi is supposed by some to be involved in mystery; 
but it is now believed, by many eminent physicians, that animal parasites 
are the chief cause of diseases. Some of these parasites live on the sur- 
face of the human body, (epizoa), and others in the interior (entozoa). 

Experiments have proved that carbolic acid, even in a diluted form, 
will destroy all the lower forms of life, whether animal or vegetable. 
The air we breathe contains extremely active powers of destruction, as it 
holds, floating in it, myriads of the minutest germs of plants and animals, 
and these mysterious atoms, alighting upon the bodies of living beings, 
enter the blood, lungs and tissues, there develop and multiply exceedingly, 
and become the sources of disease, infection and death. 

It was held by the British Pharmacy Conference, of 1869, that 
‘‘these putrifying (septic) germs are great causes of putrefactive ferment- 
ation; that fermentation is intimately connected with inflammation; that 
most diseases result from inflammation; that carbolic acid (antiseptic) 
will kill all septic germs, and thus remove many causes of disease; that 
glycerin is a very powerful healing agent; that carbolic acid is freely 
soluble in glycerin, and that their united application has resulted in the 
speedy cure of some of the most dangerous diseases. It follows, there- 
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fore, that these new therapeutic agents demand very special attention.” 
We suggest, as a rule for general external application, the following: 


Chi nalire AMenel, Cry SVnlllbAets 6 cpsoceececactgadgce Jb 4 3nsa os qadeesnBn0c05c00006 1 drachm. 
CoiviG amin gO We Sean aeacecceeaeicessesionecisees3ss: eaves atiemnvae Smee acessories 1 ounce. 
(OME @i? Win Or ROO. ose5esden60Gr AED ID noHa 980009 Ganbobeds Ede cap Epa sec ACHCCUEE 10 drops. 


The oil of wintergreen is added to disguise the odor of the carbolic 
acid. 

Mix, and shake well together. 

This may be termed carbolate of glycerin, but of this strength it is to 
be used only upon sores and wounds which indicate a fungus growth. 

When used for many other purposes it must be diluted with water. 

We suggest the following formulas for the general use of carbolic 
acid, which we have prescribed and found efficacious the past two years: 

As a gargle for diphtheria, sore throat, etc., add two grains of car- 
bolic acid to one ounce of water. 

As a lotion, sixteen grains to an ounce of water. 

As an ointment, twenty grains combined with half an ounce each of 
lard and glycerin. 

As a general application for healing wounds, burns, sores, cuts, boils, 
felons, bruises, frost-bites, etc., add four ounces of water to one ounce of 
the carbolate of glycerin. 

Shake well together; bathe the affected parts several times a day, 
or apply to them a cloth saturated with the mixture. 

For rheumatism and neuralgia, take 


(Canmoalhi@ ANGRGL, Cry Sibllleicssegacoonsncosqnso0930 bs99eces9 oocrEca00 8500 eaisaiess 30 grains. 
PMICONG MOOMPeT) COM bscac.cccc-ccrcissecssessccesses cesses cadcisissecsadse eesa+see 1 ounce. 


Shake well together, and apply several times a day. 

For ring-worm, salt-rheum, itch, etc.: 

Can wolateoiyGiiyCerity:.c..2:/sssccescacesesj-ccsetesssuccatedstasacesucl cosdces= 1 ounce. 
PAUGH Hel emoO pen Ce Mas sock tarsejece tc cisee sloacenis cs scaae ces ccaecaiasiasclicics vee. 1 ounce. 

Shake well together, and apply several times per day. 

For cancer and scrofulous sores—first application, to remove the fun- 
gus flesh: 

(Chnieloxollie ANCHE, Korey 7SIIEN KS cooeecnae necodancocosdou soeresecs aad aceec caste NnBeaCee 1 drachmn. 
PAC OMG PO OMp CMC EM be. cscrecitecnsccsae sn'steedse/snresse nds toescssciicssesiecaas 2 drachms, 

Shake well together, and apply once a day with a camels’-hair pencil. 
The parts will immediately turn white. 

Within thirty minutes after, and two or three times a day, make an 
application of ‘‘Glycerin and Egg-Yelk Dressing.” (See formula for 
preparing it on page 233.) After the fungus flesh is removed, apply car- 
bolate of glycerin two or three times per day. 

For asthma, bronchitis and catarrh, take six drops of the carbolate 
of glycerin in a wineglass-ful of water three or four times a day, and 
oftener in urgent cases. 


15 
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CARBOLIC INHALATION. 

For inhalation in pulmonary consumption, bronchitis, catarrh, and 
asthma: 

Carbolic Acid, crystals........ Siolaereetesleelslas oe cobtelnieectieostch ose aslscomeeen es 2 drachms. 
Alcohol, 95 per cent.) deodonizede .- oe ccsencaecneseeesmriasen- samen 6 drachms. 

Shake well together, and keep the bottle tightly corked when not in 
use. Let the patient inhale, through the nose, the vapor that arises from 
the bottle when uncorked, for about one minute. This inhalation may be 
repeated several times a day. 

For ague and fever: 

Carbolate ois GlyCerin .casnncseacsaecsahieccsnesoe maces deer aes eaeeaet 10 drops. 

Take three times a day, before meals, in a wineglass-ful of cold 
water. The patient should also inhale the carbolic vapor (described 
above) several times a day, 

For tooth-ache: With equal parts of carbolic acid, glycerin and 
alcohol saturate lint, and insert it into the cavity of the tooth. The nerve 
of the tooth will very soon be destroyed, and the pain cease. 

For diarrhoea, dysentery, etc.: Take four drops of the carbolate of 
glycerin in half a wineglass-ful of water every hour or two, until relief is 
obtained. 

For poisonous bites of insects, snakes, ete.: With equal parts of car- 
bolic acid (in crystals) and alcohol, cauterize the wound freely, and when 
the general system is affected by the bite, let the patient take ten drops 
of the carbolate of glycerin in half a wineglass-ful of water every fifteen 
minutes until relief is obtained. We also suggest this treatment for 
hydrophobia. 


CARBOLIC ACID FOR DYSPEPSIA. 


In dyspeptic cases, of the fermentive class, accompanied by the 
copious evolution of gas from the stomach, and the discharge of fetid 
evacuations from the bowels, it is usually attended with satisfactory 
results. Dose—from ten to fifteen drops of the carbolate of glycerin 
in half a wineglass-ful of water, three or four times a day. It arrests 
fermentation, and stops the evolution of gas. 


TRICHIN® SPIRALIS. 

This malady arises from eating diseased pork, and often proves fatal. 
As a remedy, give the patient fifteen drops of carbolate of glycerin ina 
wineglass-ful of water, repeating the dose every two hours. Alternate 
it every two hours with twenty drops of liquor sede bisulphis, also 
administered in a wineglass-ful of water. In urgent cases repeat these 
agents every hour, and continue until relief is obtained. 

Carbolic acid and sulphurous acid will effectually destroy the animal- 
cule and parasitic family. These anti-parasitic agents may be safely 
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administered in a diluted form, as above described, and no injurious results 
can possibly occur to the most delicate constitution. 

The ¢richine may be found throughout the system, and in order to 
reach them with carbolic acid we advise its admixture with glycerin, 
which is the most efficacious vehicle for its dissemination through every 
part of the body, as glycerin will rapidly penetrate both flesh and bone, 
and carry with it such chemical agents as it holds in combination. 

The sodz bisulphis, in addition to destroying parasitic life, reduces the 
inflammation, and allays the pain caused by the ravages of the trichine. 


CARBOLIC ACID AS A REMEDY FOR MOSQUITOES AND FLIES. 

Saturate pieces of cloth with crude carbolic acid and hang them 
about the room, and the mosquitoes and flies will leave. The process of 
wetting the cloths may be repeated three or four times a day. 

NOT AN ACID. 

Carbolic acid should not be called an acid, as when pure it does not 
redden litmus paper. 

HOW TO DISSOLVE CARBOLIC ACID CRYSTALS. 

One ounce of carbolic acid crystals is soluble in one pint of distilled 
water, by adding a few grains at a time, and agitating the water at every 
addition of the acid. 

SPORES THE CAUSE OF DISEASE. 

Recent investigations in science have proved that the cause of disease 
is due to microscopic spores floating in the atmosphere, which, by their 
subsequent development and propagation, are held to be the true source 
of contagion. 

It has also been proved that the microscopic spores can be destroyed 
by the presence, and even the vapor, of carbolic acid, which at once 
arrests the progress of disease, thereby preventing further contagion. 

Hence the use of carbolic acid as a disinfecting and deodorizing agent 
is commended during the prevalence of cholera, typhoid fever, and other 


contagious diseases. 
PREVENTIVE OF CHOLERA. 


The Moniteur Scientifique, of Paris, says that during a severe epidemic 
of Asiatic cholera, which caused the death of a large number of people, 
carbolic acid, mixed with water, was daily sprinkled in the rooms and 
passages of the houses, and the further spread of the disease was imme- 
diately arrested. 

CARBOLIC ACID AND GLYCERIN AS PRESERVATIVE AGENTS. 


Cambalie Acid) im, Crystalse..s.ccsscsccsss Rate sa sosisieerecomcaceces ears ee 1 ounce. 

Alcohols Jo per Cent. ......0.s-0s. aanodnd.bosdboGd GOAsaCE dae Seda SeHee aaa Enne 8 ounces. 
Shake well together, and add 

BurneiGlycerin, concentrated...........c+.-+ ae sencesecsiajeswacsetieincs scene 5 pints. 


PSEA EC AW TUCT No cccensaciseccdecesaacemescnces sees’ Quoodsbove sésonddon HodsendHoKe x gallon. 
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This makes an excellent preparation for the preservation of animal 
bodies, where it is desired to preserve the color as well as the tissues. 
For naturalists, physicians and surgeons, this requisite is invaluable; and 
by using double the amount of carbolic acid, an excellent preparation for 
washing and preserving corpses is obtained. 


ANTIDOTE FOR CARBOLIC ACID. 

When an overdose of carbolic acid has been taken internally, 
take a tablespoon-ful of olive oil. Repeat the dose as often as may be 
‘yequired. When strong carbolic acid has been used on the skin, and it 
is desired to correct its corrosive effects, apply olive oil freely to the 
affected parts. 


CARBOLIC CRYSTALS CHANGE TO A DARK COLOR. 

Crystallized carbolic acid, when first prepared, is somewhat transpa- 
rent, but by exposure to the light assumes a dark appearance. In relation 
to this subject, we copy the following from the ‘Boston JOURNAL OF 
CuemistrRy,” edited by James R. Nichols, M. D., the well-known manu- 
facturing chemist: ‘Crystallized carbolic acid becomes liquid in warm 
weather, and solidifies again as winter approaches. The best acid assumes 
a pinkish hue (which is due to the action of light) by long keeping, but 
this in no respect renders its use inadmissible for the nicest purpose 
We have had thousands of pounds, which, as it flowed from the retorts 
and crystallized, was as white and beautiful as the freshest snow, changing, 
in the course of twenty-four hours, so as to have some color. No speci- 
men from the best Huropean makers, that we have seen, is free from this 
liability. Redistillation, a dozen times repeated, does not always suffice 
to maintain it in a colorless condition for many months.” 1 


CRUDE CARBOLIC ACID. 

This article is made from the alkaline portion of the liquors with 
which coal-tar is treated, which is reduced to dryness in iron stills, and 
decomposed by an acid. ‘The portion which distills over, between 285° 
and 876° Fahr., is collected separately as crude carbolic acid. It has the 
appearance and consistence of thin, dark-colored molasses, and is not 
used in medicine, but as a disinfecting, deodorizing and antiseptic agent. 
Only the crystallized acid is used for medicinal purposes. 


CARBOLIC SOAP. 

Add one-fourth ounce of carbolic acid, crystalized, to the six ounces: 
of glycerin, in the formula for making ‘‘ perfumed glycerin soap,” on page 
216, and proceed in all other respects as there set forth. This makes a 
good disinfecting soap, for all purposes. 


TO DEODORIZE CESS-POOLS, GUTTERS, PRIVIES, ETC. 
Sulphate of Iron (copperas)...........esseeseseees Gaon QabaGdo 69900 +t eal pound. 
Te Nyt \W/EY 2 ee Scoonmbodoueoase sees naseadesansesceccssnocesace sag fevienstetsen Je one set PANO 
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When the iron is dissolved, pour or sprinkle the solution into the 
place to be purified, and in a few moments the offensive stench will be 
remoyed. 

In hot weather, when cholera or fevers prevail, after using the above 
solution of copperas, also disinfect with 


Carbolie Acid, crude.. 
Cold Water..... Bena es ee sseceeeligs 


Agitate well together, and sprinkle over the infected places. 


Or the carbolic acid may be used in the form of powder, prepared 
as follows: 


Carbolic Acid, crude...... eénnbostbas Sas Beconodaoadcoos AOOSAeNC slaw siew'se'oss 1 pint. 
Sulphate of Lime (known as gypsum, or plaster of Paris)......10 pounds. 


Mix well together, and distribute wherever required. 

For sick-rooms, hospitals, ships, cellars, alleys, out-houses, etc., this 
is an efficient and convenient disinfectant. 

Hither of the above-described preparations is far superior to chloride 
of lime, ete., used for the same purposes. 

Carbolie acid, as a disinfecting agent, used during the ravages of the 
Asiatie cholera, has proved itself the best specific for arresting that 
terrible disease. 

FAMILY MEDICINES 


GLYCERIN AND EGG-YELK DRESSING. 
(GINA CGT ppcccarmabacceaoesereancece socbodedooncadoce so aaeoce pogsencaceooaqwep at) | OITEAEE. 
Wl Or TS GS ae eoaoneebod peaconced sescco desta cecdod SHEODSbUOMOGHE s-oeee----4 in number. 
tion Roses. BoaddudsubanaseoueEEdossacKaene sbedodeqen!! Chaya 


Mix well eae 

This preparation has the consistence of cream, and is highly benefi- 
cial as a healing agent for chapped hands, lips, chafes, wounds, ete. It 
renders the skin soft and white. It is also a valuable dressing for all 
kinds of skin diseases, sores, etc., as it allays inflammation and excludes 
the air from the parts affected. 

STIMULATING DROPS. 

For colic, cramps, spasms, cholera, diarrhoea, dysentery, and the first 
Stages of a cough. Also, to promote reaction in cases of shock or injury, 
lock-jaw, ete. 


Mimic tunes ote, Miyaichsctssicascecsceeaecee esses  duiccas Aeealesssdetasesdeserbecsle OUNee, 
linciune of (Capsicumls..-s.-cssasssc-- Beers me cares sitee= Sess elsecluremseenas -. ¥ ounce. 
Miner ecko eye pp LMM Germs ae smc eeemeneasssacaciccaessm case stance =.--01) Ounce. 
Mine iunevote © amipliorl cprercse seen nescence moreancces asicteeeccccnene’s Bayete + ounce. 
lini ev of MVialeriamiee sterse- neces ccs aceecsaskioe st cesecseceeeaa set seraiehreisteee -l ounce. 
Mil Rot Bihin Eye CO Fay vaac wena saecosseace doveeu scenes ciwiataat = tue sewebed ves J ounce. 
Oil of Sassafras. . 4 ounce. 
Bicarbonate of Potas: y ounce. 
SME ASMP npc assist sta daecestalaeeanaslciees fe F Ric iE a slo ls AME COIS weeds See's .) ounces, 


Mix well together; shake well just before taking. 
Dose: From 10 to 40 drops, according to age and requirements, in a 
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wineglass-ful of water. The dose may be repeated every 30 minutes, and 
in extreme cases every 15 minutes, until relief is obtained. 

Insevere cases of pain, soak the feet in hot water for 15 or 20 min- 
utes, and apply externally some of the mixture and a woolen cloth satur- 
ated in hot water over the region of the pain, which, together with the 
mixture taken internally, will remove pain and coldness, and produce a 
healthy perspiration. 

COUGH SIRUP. 

For coughs, colds, asthma, croup, bronchitis, consumption, and 

whooping-cough : 


Blacki@oh'oshWRoot, pow der eWlee. saree: oriseawlessaaaneceeaeeeclehereseree 1 ounce. 

Beth Root, us Saco E ACE EEOrnaG Comb adangos wcedad ponbooLuo'ced 3 ounce. 

Lobelia Herb, BG 9) pagaeqdoadandnouancsaadobotoaddstboSodoadanc 3 ounces. 

Spikenard Root, OG ie Snagab Baaobeo0n SobaobH FodoNGo bob odeKodetn 2 ounces. 

Licorice Root, CO aR Ne Sree Rt FB aig oe atreeeculoeece setae 1 ounce. 
Mix, and soak for twelve hours in 

COld) WatOr  . Bocersssastoccisscotsssctanrer ce cct coneters scensceneritonsaentans 3. pints. 


Then simmer for three or four hours. When cool, pour sediment 
and all into a bottle, and add 


AAO) N@Il- cadoucdoase cgoadheasocchobsabcen Ancdsbooeebaodsodsbc nosacanee sscondadaaHeios 3% pint. 
White gS u gamieectecsesee ne cectese ccclnert mea tacctche se sacce ace ciscicecceaepiseae saat 5 pound. 


Shake well together. Dose: From one to three teaspoons-ful sever- 
al times a day. 

Instead of using roots and herbs, as prescribed above, substitute for 
them the fluid extract of each in the same proportions, adding four 
times their weight of sugar-house or simple sirup, and omitting the 
alcohol, cold water and white sugar. 


ALTERATIVE SIRUP. 


Wellow=docks oot. sponyGene de scececedsicteleccieleicsscecneesteeneaenesttnenet 2 ounces. 
? 
Bittersweet BG" egaBbdacsaecongob6do0 oonesagd SnocbOOdosI60000 2 ounces. 
Blue Flag CUT Sat he teen acieaisterasoncere qe ecieilee cies se alate sels earserye 1 ounce. 
Yellow Parilla Cee ee cacaanele se ctesepectemoce: Weateecacsesteeee tees 1 ounce. 
Burdock Root WOE a Toke ancnees sacinose ce oehiaeeencesineecescetoetons 2 ounces. 
Tag-Alder Bark BG Gasdbaduddodabaxasadasde pandnoanS asHdcosnDsod6es 2 ounces. 
Place altogether in a clean iron or porcelain kettle, and add 
WolcWitter res. cccesessccisncaciseccseencscessccseeitisesasincaectetanasctalees meses: 2 quarts. 


Soak over night, or not more than twelve hours. 
Then gently simmer over a slow fire for two or three hours. When 
cool, put all into a jug, and add 


eo (01 6 HOO ROBE RBA ReIRp coca nsnGucon Oodcad HonpaaecsoscionnTcaddnmacocopaqosdosnaon 1 quart 
Hssencerol \Wimberoreenimecessiecesasis ce sa sescisiesnctsicee sels stceiae-weeniescen 1 ounce. 
\ iin fey SHEER dgaseqacnanoo agnosasdoqconaadde sadasoned cobcdnosdenSsadaah oondaoNcS 2 teacups-ful. 


Agitate thoroughly. Dose: One tablespoon-ful two or three times a 
day, shaking the jug each time after using. 
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Useful for all impurities of the blood, and excellent for scrofula, can- 
cers, ulcers, etc. 


[Nore.—Instead of the roots and barks designated in this formula, 
ihe fluid extracts of all may be combined, in the same proportions, (which, 
as above, would make ten ounces), adding to them two and a half pints, 
or four times their weight, of either simple or sugar-house sirup. Omit 
the cold water, gin and white sugar, but the essence of wintergreen 
should be retained to flavor the sirup. | 


LIVER SIRUP. 


IM irmnel Wesieakele, OVE 1BIGY LG coe conee sosdecdne poonoqoopnopooosEooaeSoouacouG 1 ounce. 
mde b tract of jellow We arillaccceccisqcesnececciicoscielisvoacisioseacisennes 2 ounces. 
Miniel Dixie Ole Or hihaachray key cnccocesasasensasdacndcticasancsbosdB60006DHOn60 1 ounce. 
Iiland| Destiras @t IPem@lkihy, Je\Gil sack boboqccsonondobudsccu Ne caguopaqhoobudens + ounce. 
Divine IORGANGH Oe IBINCe IRM isoasbenesseccancoosoo aogade Honedbonbousaccesccs 2 ounces. 
SHEA PSIMNOUGO ASIMAT 0) S546 onoclecarccaceas seconds coosuo noo ncobon Becopecebanenouenc 1 quart. 
SS eMC evole Willen One eN ee serecese se tnareselcecesscececcascnelsensiiasceaces 1 ounce. 


Shake well together. 

Dose: One teaspoon-ful at morning, noon and evening, half an hour 
before meal-times. 

Lessen this dose, should it produce a cathartic effect; and if the 
bowels are constipated, or not sufficiently relaxed, gradually increase the 
dose. 

For chronic inflammation, or inaction of the liver, constipation, etc., 
this preparation is unequaled; and for purifying the blood, a dose 
should be taken three or four times a week, in connection with the alter- 
ative sirup. 

CATARRH. 

Catarrh, or chronic irritability of the mucous surfaces of the air- 
passages, generally results from ‘‘ taking cold,’ and from a want of atten- 
tion to those hygienic measures which tend to fortify the system against 
sudden changes of temperature. 

Catarrh, if long neglected, becomes difficult to cure, and tends to 
induce bronchitis and consumption. 

General symptoms: A dull pain in the head; swelling and redness of 
the eyes; the effusion of a thin, acrid mucous from the nose; hoarseness, 
eough, fever, etc. 

We submit the following as a reliable method of treating this disease: 


CATARRH REMEDIES. 


EVAR BEC OFS E OURSSAicc. ros sasocenccceeses aacascsusigescseuede Sandel sts Beiates duane 1 ounce. 

Lala ys \N/BHAae Syeqnobooe oncacceu recess Seecandd Siete iciaie nonboseesOnoed soconansodooqsad 1 pint. 
Stir until the potassa is dissolved. Into a bottle put 

RaPERC MUU DUM cc rccsue weet see neconcn ce kalsteatvinn ats soescs shes oneie ce 5606086 2 ounces. 

@arbolic Acid, crystals........... SRACBACE SEAS ApaacKadsosudoSbuctocobencooUnTo 1 drachm. 


Shake well together. 
When cool, add the solution of potassa, Shake well just before using. 
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Directions for Use.—Twice a day pour about a tablespoon-ful of the 
mixture into the palm of the hand, and ‘inhale or draw it up the nostrils 
until it passes to the throat. This will allay all pain and inflammation, 
and heal the diseased membrane. 

The patient should also use the following smoking compound: 


Mullein Leaves, dried and pulverized.......... eens Sasesee Yecisceeeaeees- RO UMGEs 
Sage Leaves, se BG aC aC £G | cue teecsiaiseac -L ounce. 
Lobelia Leaves ‘“ te be st Boe AEE LS Nite 1 ounce. 


Mix well together. 
Using a new clay pipe, smoke two-thirds of a pipe-ful, forcing the 
smoke through the nose. This should be repeated twice a day. 


ANOTHER VALUABLE SMOKING COMPOUND FOR CATARRH. 


Plantain OLeavesterccssscsedsasossonecsaoctes +. sosdaeheateneye USL: Se 1 ounce. 
ted Clover, blossoms and leayes.......... ...1 ounce. 


Pulverize and thoroughly mix. Smoke as above. 
We would suggest that the patient use one smoking compound one 


week, and then alternating with the other until cured. 

An infusion of plantain leaves and red clover blossoms and leaves, 
(one drachm of each, simmered in a pint of water for an hour or two), is 
also excellent for catarrh, to be used the same as the solution of chlorate 
of potassa. 

It is better to alternate these catarrh remedies, using one for two or 
three days, and then the other. 

EYE WATER. 


WATRTIGS SURE PacsacocpeecncooEs aq9codas5 pagdacdoocbaBoESodeS oscoDEcraoSsnObnSocue 1 ounce. 
GOMMO MNS BBE saci eccasewe wae oe es seis a sates alclofata erat ccin exclnicletsisisisier ocean eee 5 ounce. 
Sots Wiateracsc: s.ntesconeaeerone ss BRR SOP arte mead hadanitoareck: 1 pint. 


Agitate until the salt and sugar are dissolved. Strain through fine 
linen. Apply three or four times a day. 

Useful to relieve weakness and inflammation of the eyes. 

In cases of chronic inflammation and granulation of the eye, should 
the above preparation not have the desired effect, add to one pint of it 
one-fourth ounce of the sulphate of zinc, and shake well together. Use 
as previously directed. 

For acute inflammation of the eyes, poultices made of raw potatoes or 
slippery elm bark are excellent. 

COMPOUND LINIMENT FOR NEURALGIA, RHEUMATISM, ETC. 


OrlRota Elem ockemsewecscssbisccneeeemacece sce sesseiaa teen ace sescnce eee 3% ounce. 

(Onl Ge FSR CER BENS coes5 conences0 Gapedodon caccadd6o HocdosonooSooads aD SoNaeet oe ace > ounce, 

COMI Git COSeroGHNIENINS Sconopacoodosd cosood cou otasan cHocHodsoSoasHohosIunbss0088 58605 + ounce. 

Tincture Of, Lobelia: ..c522..5.j. assceescetasccsose see cence gence snelsemeectm eer 4 ounces. 

Aleottoll 95 per. cents 22 c.cnetee cmcckilss scence maa sneeeccse sete eens 1 pint. 
Shake well together for a few minutes; then add 

Aqua Ammonia........ BECCOBSTRG Soa Woesale Cassese eaaertmeecetas seicivesseoeod OUNCES, 


Agitate, and keep in a closely corked bottle. 
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Shake immediately before using, and apply several times a day to 
the affected parts. 

We have prescribed this liniment for several years with decided suc- 
cess, as a remedy for neuralgia, rheumatism, toothache, and for all 
purposes where a stimulating liniment was required. 


RELAXING LINIMENT. 


Tincture of Lobelia......... Abe G8 a es sat A Nin Ae ae Lee astumeais .2 ounces. 
ineirimeron ilar yc Olds eam scccctsecosceeesesincsc: Ae NE pri ghegOOROSeO A AaacAnnE 2 ounces. 
CVC OMmlMesa:< Sect stoke e-s- Sailagatelscnidacin Sie CoRR ER RRC eioeeae's nae 2 ounces. 
TIMMONS ASS Ales qaeee eda isneonciioee Golesi s licen trast dleceisyeyates wisictalerawss eisie 1 drachm. 
PAT COMO san <cleence es eevene DOOR A ESCA ERE AES Lae, Aaah LAE eo ie 2 ounces. 


Mix, and apply to the affected parts several times a day. 
Useful for relaxing stiff joints, calloused and contracted tendons and 
muscles, and reducing chronic inflammations. 


FAMILY LINIMENT. 
For healing wounds, burns, sores, cuts, and curing boils, bruises, 
felons, frost-bites, rheumatism, neuralgia, ringworm, salt rheum, etc. 


Meme fume vote: Gat ala CUI sseec see ses ceecedsesccr te Meer sepnceues scons: ete: 8 ounces. 
Mmetume rote ll obeliaieccssccececrs +s neces chs sated ocecw esl sowemadee cements 4 ounces. 
Thinetunmevor Myrrh’. ....0-..-.-.- at Mae als aes atgarss Satemiateeleteieiaidstoes's Sie eonesnes 4 ounces. 
Oil of Hemlock......... Ree Seis eaa ee Sred cles Sates seas tashewece sets dowile scr serene 1 ounce. 
OilkoriCedariss.ccs-cscees 5 see sonst eubeatresdeseenees as BA 4-ounce 
IMO ISPATINS Creston saiwec csi rortionarestmertsecceeaesariaddeagss wabehoawaie soeres - + ounce. 
CarbolieAterd,) (crystallized)... /..5.0..s.00ss..2 sceves brsaeastnsleenases as + ounce. 
GaViC OMIM ss <s\<s o's siete s sfatuetae’ theses iSaeae sjaiswcriewen ee Bie SasIAS oe Gio Totaled sielsie's set 4 ounces. 
EMCOMO ERS mea COMbcremaiscnccsssectnecsacsimaccaaeccccscimceseascetise cate 12 ounces. 


Mix all together in a quart bottle, and shake well just before using. 
Saturate a soft cotton or linen cloth, or some lint, with this preparation, 
and apply to the parts affected several times a day. It will allay acute 
pain and reduce inflammation and swellings in almost every instance ; 
prevent or arrest erysipelatous inflammation and mortification, and may be 
regarded as a general “cure-all,” for the various diseases of the skin, 


for man or beast. 


COOLING LOTION FOR INFLAMMATIONS AND VARIOUS DISEASES OF THE SKIN. 


Borax, pulverized .:....0:....+- each Me Lee eenawanaeieevences ssc ceectes 1 ounce. 
@hilonateof (Potassa.2...:-..2.-..06- SACRE BOERS PROAOp coco bere S-CE ae AocLEn . + ounce. 
Gui eRe sess nec EBOBOOGE Bees Ro eee yet epic meals ciheisiesejelaUin sesalol\sisciad + ounces. 
issencerot Pepperminteas--c-c-s-4---see ee Reece eae nese cade soeeisios: + ounce. 
IR@RCNEN Olid eaangncbneccoodcadesaooarenebagaee ascoaneta aepdanroocneMobacauroses 4 ounces. 
oft) Wiaters sess Boaneeeemn denen eeiecn Salle neicte niiedod som peabsnntoocouacdas cao: 1 quart. 


Agitate well together. 

This also makes a cooling wash for the head, is a good hair dressing, 
and excellent for chapped hands, blistered feet, or chafing in any part of 
the body, as its effects are cooling and healing. 
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PRICE-LIST OF CHEMICALS, ETC. 


If the chemicals used in the various processes described in this vol- 
ume cannot be readily purchased in a pure state, or at reasonable prices, 
elsewhere, they may be obtained at the following rates, and warranted 
pure and reliable, by addressing the author : 

NO. 1 LIQUID SILICATE OF SODA—(36° Baume), warranted 
pure for the purposes enumerated in this book, and weigh- 
ing twelve pounds to the gallon—1 gallon (25 cents extra 


FOP PACKAGE) ica ccasdadcasaaes coe.weolevion seas atcnbaeo see queetanenneae eats $1.50 
bgals., (pl O0vextrar tors kes) ) peri galesss-ss-.. 2 sencesssateerer 1.30 
10 gallons, ($1.25 extra for keg), per gal............sc0sssescceee 1.20 


1 barrel, containing 40 gals. ($1,50 extra for barrel), per gal. 1.00 
NO, 2 LIQUID SILICATE OF SODA, the kind usually sold in 
commerce, which answers all purposes for making soap and 
washing compounds : 
For 10 galls. or less (extra for packages), per gal............4. .90 
For 40 galls. (extra for the barrel), per gal.............asseses 5 afl 
[This No. 2 Silicate of Soda will not serve for preserving 
ecvgs, making fire-proof paint, or the preservation of stone. | 
NO. 1 TRANSPARENT RESIN, per bbl, (280 Tis)...............-..8000. $7.00 
[The dark-colored resin must not be used for insulating 
barrels, or other purposes set forth in this book, as it con- 
tains too much tar, and will communicate an unpleasant 


flavor. | 
PARAFFIN WAX, pure (less than 10 Ibs), per Ib....................000 . 45 
PARAFFIN WAX, pure (10 tbs and-upwards), per ID................00+ 40 
ANNATTO, warranted fresh and pure for the purposes recom- 
mended in this!beok, per dDs.......s.ccesssss et-5 <1dsnereaeneveerreen $2.00 


[Adulterated Annatto may be purchased for a less price, 
but will not impart the desired color to butter, ete. ] 
CARBOLIC. ACIDS (crystalized), sper) Ti,2... 2050 <.ss0s2-nea-ennar-<eeereeete $2.00 
CARBOLIC ACID, (crude), per gal., by the barrel..............-.++sse0 3.25 
Parties who have not the conveniences for refining Linseed and 
Paraffin Oils, may obtain them prepared of the author, at the following 
prices: 
REFINED RESINOUS LINSEED OIL (See process of refining, page 
72), pure, for insulating eggs for dry packing, as recom- 
mended on page 388: 
1 gal. (including package).............. Desciesdaesee REE EACORCBOOuO $2.00 
5 gals, (including package), per gal....... dances cho sdees side scenes 1.80 
10 galls. (including package), per gal...... booicecetoeseleevcpeessemeee a 
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REFINED PARAFFIN OIL—(See process of refining, page 74); 
pure, for insulating eggs (see page 37); for deoxygenating 
and insulating eggs (see page 33); for insulating egg-pre- 
serving liquids, to prevent evaporation and the absorption 
of impurities (see pages 12, 15, 37, 59 and 60), 1 gallon, 


Gneludine packages), perigall5. \025 ALI aks Shae sestbaacdecdoees $2.00 
Five gallons (including packages), per gal..........sssceesseees 1.80 
Ten gallons (including packages), per gal...........ceeeseeseeeee 1.60 
GLYCERIN, pure and concentrated, for butter, etc., per Ib............ 80 
INDIA RUBBER, pure gum, for making solutions, per pound......... 2.00 
NAPHTHA, pure and deodorized, for dissolving India Rubber — 
One'gallon;, (package: 25 cents! extira \iiv.0.2.5, 222+. 0--neacsencncces 50 
Five gallons, (package $1.00 extra) is. .c...s.0cescccsseescecsseeens .40 
Menigallons): (package ($1525 extra )P-wiiLe. co eae hsodee scenes. 380 


Persons who do not wish to prepare the butter Coloring, Butter Pre- 
servative, and Milk Preservative, can purchase them of the author, at the 
subjoined prices: 

BUTTER COLORING (warranted pure), made according to the for- 
mulas of this book, sufficient 


MorcolorelOOMDSrote butterstsstecc ete teen teers c etre ceo teeecne ee $1.50 
WK, Color: HOO MTSE) Cit LOU KET AcoBon coatoSosesesossradénochonp penesEAee 6.00 
NorcolorweOOOkpsmotwbubliersmemssteetcennersnctoteseeseenetteees 10.00 


About two-thirds of the cost is regained by the increased weight of 
the butter. 
BUTTER PRESERVATIVE— 


10 ib package, sufficient to preserve 120 tbs...............65 $1.25 
50 Ib package, sufficient to preserve 600 Ibs.................. 5.00 
100 tb package, sufficient to preserve 1,200 Ibs............... 9.00 
200 tb package, sufficient to preserve 2,400 Ibs............... 16.00 


The preservative increases the weight of butter, so that its cost is 
more than recovered. 
MILK PRESERVATIVE— 
Five pound package, sufficient to preserve 240 gallons of 


Tint ree Sessre's wee sab ese panboqHocgbaahCeBbacG SdIcaccoUSBSORORASE cACnBBRC Dene $4.00 
WIRE BASKETS—For deoxygenating and insulating eggs, accord- 
BV SIbO NIZC PELOMMe heen eects tela ee hoc Retest. oute tee ecc seb L2002t0 $3500 


Persons wishing to procure chemicals of any kind can be supplied 
on short notice and reasonable prices, and also obtain information relating 
to chemical processes, by addressing 

W. C. BRUSON, Practical Chemist 
Office, 145 La Salle St. P. O. Box 855, Chicago, Ill. 
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- CHEMICAL, SCIENTIMG AND AGRICULTURAL JOURNALS, 


SS OS ee 


DRUGGISTS’ PRICE CURRENT. 


“THE CoicaGo Druaeists’ Prick-CURRENT AND CHEMICAL REpPosITO- 
ry” is a practical journal of pharmacy, chemistry, and materia medica. 
Its editorial supervision is in able hands, H. D. Garrison, M. D., Pro- 
fessor of Chemistry in Bennett Medical (Eclectic) College, being at the 
head of its scientific and literary departments. Dr. Garrison is a gentle- 
man of high attainments and celebrity in his profession, and the ability 
manifested in the ‘*‘ Prick CURRENT AND CHEMICAL REPOSITORY,” is due 
to his editorial acumen. In its pages may be found various interesting 
topics, embracing Chemistry, the Arts and Sciences, etc. ; together with 
a complete price-list of drugs and chemicals. All these advantages serve 
to make this paper a desirable one for druggists, chemists, and others 
engaged in scientific pursuits. Issued monthly—terms $1.00 per year. 


BARNET & HANNA, Publishers, 
186 Lake Street, Chicago. 


THE PRAIRIE FARMER. 


‘THe PRAtRTE FArmEeR” has been established nearly thirty years, 
dating its origin in 1841. As the pioneer of agricultural journals in the 
west, it has always aimed at progress and improvement, and ably main- 
tains a high position in its class, claiming justly to be a leader of opinion 
upon whatever pertains to agriculture, horticulture, stock-breeding and 
raising, mechanical, educational and home interests. For the western 
farmer it is a valuable repository of such information as he daily needs. 
Its circulation we are glad to know, is large, and a general ‘air of pros- 
perity seems to enliven its pages. Published weekly in a quarto form, of 
eight pages, handsomely illustrated, at $2.00 per annum, by the 

PRAIRIE FARMER COMPANY, 
112 Monroe Street, Chicago, Il. 


THE BOSTON JOURNAL OF CHEMISTRY. 


“THe Boston JouRNAL or CHEMISTRY AS APPLInD TO MEDICINE, 
AGRICULTURE AND THE ARTS,” is published monthly, under the editorial 
supervision of the well-known chemist, James R. Nichols, M. D., and 
is considered excellent authority in all matters pertaining to chemistry, 
science, art, agriculture and medicine, aiming to furnish the freshest and 
best information on topics connected, directly or indirectly, with these 
departments. No one can read it without finding his intelligence increas- 
ed upon subjects in which every thinking man should feel an interest. 
Terms, $1.00 per annum. 

JAS. R. NICHOLS & CO., 
150 Congress Street, Boston, Mass. 
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THE SCIENTIFIC AMERICAN. 


“Tar Screntiric AMERICAN,” besides being the largest and most 
widely circulated, is, we believe, the oldest journal of its class in this 
country, and the impetus which it has given to inventive genius is almost 
incalculable. Indeed, could the truth be known, it is probable that many 
of the most important and successful inventions of the age are indebted 
to its columns for their germination and perfection. Every week its six- 
teen handsomely printed pages are replete with valuable information for 
artisans, scientists, farmers, and inventors, including a full account of 
the principal inventions and discoveries of the day, with explanatory en- 
gravings. Its articles embrace nearly every department of popular 
science, which everybody can read and understand; also, reports of 
scientific societies, at home and abroad, patent-law decisions and discus- 
sions, practical recipes, ete.; together with an official list of all the 
patent claims, a special feature that commends it to inventors and own- 
ners of patents. Published weekly, at $3.00 per annum, by 


MUNN & CO., 
37 Park Row, New York City. 


THE DRUGGISTS’ CIRCULAR. 


“Tse Druaeists’ Crrcunar, AND CHEMICAL GAZETTE,” is now in its 
fourteenth annual yolume, and its continued and prosperous existence 
bears evidence to the fidelity with which it maintains its dignified and 
important character as a representative journal of American Pharmacy. 
Ably edited, it has become a valuable authority in practical chemistry as 
applied to the arts, sciences, and pharmaceutical preparations, carefully 
recording the most notable discoveries, and lending its aid, as a general 
business organ, to advance the interests of druggists, chemists and 
apothecaries. Its list of contents every month, is extensive, embracing a 
great variety of scientific and useful topics practically treated, including 
many ‘* Notes and Queries,” and a Miscellaneous Department of interest- 
ing items. Published monthly, in numbers of sixteen quarto pages each, 
at $1.50 per annum, by 


by) 


L. V. NEWTON, M. D., 
36 Beekman Street, New York. 


THE AMERICAN ARTISAN; 


A very popular journal is ‘Tae American ARTISAN” among a large 
class of our intelligent builders, moulders and manufacturers, to whom, 
every week, it comes freighted with the information which they need for 
instruction and preservation, Its scope embraces everything relating to 
the advantages and use of new inventions and discoveries in art, science 
and manufactures, illustrated and embellished with good engravings ; all 
of which make up a mechanical record of great value. Agricultural im- 
plements, labor-saving devices, and whatever of worth pertains to the 
growth of mechanical ingenuity or social science, finds place in its col- 
umns. The utility of a journal, competently conducted, like “Tue 
Artisan,” will commend it to capitalists, inventors and working-men 
throughout the country. Published at 52.00 per annum, by 


BROWN, COOMBS & CO., 
189 Broadway, New York. 
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THE ARTS. 


‘«Tue Ants: Drevotep ro Scrence anp Arts,” edited by Joseph M. 
Hirsh, the able chemist and scientist, does honor to Chicago, as an evi- 
dence of the culture and refinement to which she is advancing. Forty 
years ago ‘‘a howling wilderness,” it is something to know that to-day 
she can sustain a Scientific journal like this, which displays great editori-_ 
al ability, and has won hearty encomiums from the press, as well as the 
scientiic men of the West. Its object is to introduce useful knowledge, 
of a theoretical and practical character, into every home, at a price 
within the means of all. Eminent men are numbered among its contrib- 
utors, and their aid tends to bestow upon it an intrinsic and perma- 
nent value. Not only is it ably conducted, but neatly embellished, each 
number containing a lithographic portrait of some prominent scientist, 
with his biography. besides several illustrations in important papers. 
“Tue Azts © is still in its first half-year. and good as it is, we hope with 
age to see it gather increased ability andinfluence. Its external appear- 
ance is yery attractive, and its mechanical execution creditable to the 
printer. Terms, $1.00 per year. Published monthly by 

J. M. HIRSH & CO., 
10 & 12 South Wells Street, 
Chicago, Illinois. 


THE WESTERN RURAL. 


“Tae Westren Rurat: A WEEKLY FOR THE FaRM aND FIRESIDE,” 
published simultaneously in Chicago and Detroit, is devoted to the vari- 
ous depariments of rural affairs, and particularly adapted to the needs 
of the West. Besides the important issues of agriculture and horticulture, 
which it liberally discusses, it gives also choice original and selected 
stories and miscellaneous reading for all classes, presenting a very com- 
plete and entertaining rural and family newspaper. It has attained a 
large circulation, and, under the supervision, editorially and financially. of 
H. N. F. Lewis, with able assistants, is one of the most successful publi- 
cations in this country. Terms $2.00 per year. 

H. N. F. LEWIS, Publisher, 
113 Madison street, Chicago. 


JOURNAL OF APPLIED CHEMISTRY. 


“Tue JouRNAL or AppLizp CuEMisTey,” published simultaneously 
every month in New York, Philadelphia, and Boston, is devoted to chem- 
istry as constantly developed and applied to the arts, manufactures, metal- 
lurgy and agriculture. Each number, of sixteen quarto pages, contains 
original articles on general chemistry in connection with the above-named 
departments; essays on indigenous and exotic products derived from the 
mineral, vegetable and animal kingdoms; expositions of the adultera- 
tions of commercial substances and the way to detect falsifications, with 
papers on particular fabrications, as petroleum, soaps, tanning, dyeing, 
etc. A suitable space is also devoted to practical recipes and interesting 
scientific intelligence. Full and carefully prepared market reviews and 
prices-current of drugs and chemicals of every description are given 
in each number, for New York, Boston and Philadelphia, with tables of 
imports, ete. Terms, $1.50 per annum. Published by 

DEXTER & CO. 
17 Spruce Street, New York. 
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FIRE! FIRE! FIRB! FIRB! 
EXCELSIOR 


¥% Fire Extinguisher ! 


LATEST PATENT. 


Portable and Self-Acting. 


Price, $45.00. Six sets Chemical Charzes 
Five Dollars. Ready feraction in 
> seconds, By ome turn of 


Puts out burning kerosene, varnish, turpentine 

Eastiy Careiep: weigl Ma 
with powerful chemi 
surance. The arg - 
Extinguishers, having our device fo t 
all parties not duly authorized by us to act 3 
ate infringement, snes tured by the 


Gzo. S. Bowe, President. Enpsow Kerre, Vice President. 

Address all communications to . Davises, Seeretary, 92 Washine- 
ton Street, Chicago. DL 

Agents Wanted. Send for cireular, containing indorsement of Chicaga 
Fire Marshal and many others of the highest character. z 


GARRISON & MURRAY, 


—— MANUFACTURING 


CHEMISTS AND DRUGGISTS, 


ISS Madison St.. Rises 

Manufacture and offer to the Trade full lines of 

FLUID EXTRACTS, SOLID EXTRACTS, RESINOIDS, 
MEDICINAL SIRUPS, TINCTURES, ETC., 

PURE POWDERED DRUGS. 
Fresh Herbs, Leaves, Barks, Roots, Ete., pressed neatly into 1 oz.} B. 
¥ ib. and 1 ib. packages, Im creat variety. 
DRUG GRINDING OF EVERY KIND TO ORDER. 
HOPS PRESSED TO ORDER, AND FOR SALE AT LOW PRICES. 
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Western Chemical Works, 
Office, 209 South Water St, aud 10 & 12 South Wells St., 


SEG Go. = - =: LES 


JOSEPH M. HIRSH & C0., Proprietors, 


MANUFACTURERS OF 
ANELIWVE COLORS, suitable for dye works and family dyes—all 
shades. 
CARBOLIC ACID, for disinfecting. 25 cents per gallon. 
CARBOLIC ACID, for burns. 50 cents per pound. 
CARBOLIC ACL, for destroying insects. $1.00 per pound. 
CARBOLATE OF GLYCERERE, for affections of the throat. 
GLYCERENVE, for printers, perfumers and druggists, warranted 
equal to the very best. 
PEPSIN-WINE, for dispeptics. Used by the profession universally, 
FLAVORING EXTRACTS, for household use. 
LIQUOR and WINE ESSENCES. 
DEXTWREN, substitute for gum arabic, 
Pharmaceutical preparations generally. 
feseThe quality of our goods we always guarantee prime, and 


prices low. 
bs oe slp pape 


ANALYTICAL LABORA LOR ie 
——OF— 
J. IM. JeppeS Pe vés 1COe 
10 & 12 South Wells St, 
Chicage, = «5» «5» a Illinois. 


ANALYSIS AND ESSAYS of technical products, minerals, drugs, 
merchandise generally. 
Pathological Specimens, etc., made at. our office. 
Correctness guaranteed. 

PLANS OF FACTORIES and Estimates furnished for all braneh- 
es of manufacture and mining. Adyice given regarding the 
practicability of new or old processes of manufacture. 
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